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Good Housekeeping 


the cover! 


Nine people out of ten always 
reach for the “‘big’’ nugatine. 
Here are eight of them-—four 
different kinds, too. Try: one! 
Did you ever taste anythng so 
GOOD! Eight “‘cordials’’ too. 


The girls smack their lips over 


the orange, peach and pineipple 
flavors. 


Anything more? 


Bless you, yes! — Brazil nuts, 
belmonts, glace nuts, nut clusters! 
All so goud and wholesome, you 
find being moderate the haxest 
thing you ever tried. Once you 
take the lid off a ‘‘Medil of 
Honor” box, it’s mighty hatd to 
get it on again. 
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Turn to Page 39 


Here is something that doesn’t belong 
in this column, but every really live 


thing gets out of bounds some time cr 4“ 
other. And : the wi it ae 
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Mrs. Allendorf in a delightéul tale which 
will follow in July. 

Bread versus Booze 

If, after you have read Dr. Wiley’s 
article in the July issue, you give your 
consent to the turning of another bushel 
of grain into liquor, we are afraid you 
are not as good a citizen as you might 
be. The world is crying for bread and 
looking to America for it. Dr. Wiley 
gives some startling figures and makes 


surely ft Lene 
May. ner love story has been told by 
the nation’s duty plain. It should be 


prohibition for : dle 
Everybody Fi:, i; verybody Read 
One of these da ) { 


military training—not to make war, but 
to make war impossible. It is a matter 
that affects every mather of a son. Peter 
Clark” Macfarlane has written a wonder- 
fully inspiring article about it. 


“Melia No-Good” 

On the next page you will find something 
to interest you, besides a special an- 
nouncement of this story. Turn. 


find that Congress has decided tat inere- 
after every American boy shall have 





E. S. Martin Says: 
“The great office of women in war-t 
in peace-time will be the mainte: 
national life. The more the men 

to specific war duties, the more 

life will fall on the hearts an 
hands of women. Every girl ¢ 


her own environment, her 1- 
ties, her own duties. Al be 
enlarged if she has the s* pita- 
tion to do it. Lackir » some 
special war work, a p c her is 
to do the next thir as much 
better than usual f war-time 
service prompts.’ his fine ar- 
ticle will be in ‘nda pictures. 
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VERY one can help, at least a 
little. And every one should. It 
is the nation’s war. Before now 
the nation has gone up the heights 

of sacrifice, down into the valley of sorrow, 
at the call of an ideal, but never before 
has there been such unanimity of approval 
of the nation’s official action. It is not a 
party making war, with the opposition 
secretly trying to abort its efforts and 
openly waiting to take advantage of its 
discomfiture; it is the whole nation 
gathering its might to go forth to battle 
that the awful things that have character- 
ized this war, that war itself, may be placed 
among the things that will be endured 
upon this earth no more forever. 

What are you going to do to help? Some 
of you—because each will be asked to 
give the highest service—will lay on your 
country’s altar your first-born or it 
may be your youngest or your all. 
For you there is the highest consola- 
tion: you have served to the utter- 
most. And yet there is more required 
of you. As the months pass and the 
first flash ‘ national indignation pales 
and discoura,.~ents and disasters 
come, you must stand as beacon lights 
of courage, shaming those who would 
stop and count the cost, for we can 
consider only one thing now—victory. 
Less than that would be all loss. 
Over what roads the way may lead we 
do not know, but we must go on to 
the end. If it takes seven times the 
seven billions already consecrated to 
the cause, if it takes all the profiis 
and éase accumulated by this mate- 
rialistic, boastful, practical age, still 
there is the goal to be won, and we 
must win it. “‘The world must be 
made safe for democracy.” At the 
crest of a hill was Calvary; treasures 
are still bought with a big price. 


OU to whom the war will bring 

nothing more personal than the 
problem of meeting prices now almost 
prohibitive, will also be serving if 
you do what you can to keep these 
prices down. It will not be glorious, 
inspiring work that you do; it will 
be full of discouragement, but if that 
is your “bit” you must do it. Serve 
where you are until a greater need 
calls you. “Save” is on everybody’s lips, 
and save you should, but be wise, not mis- 
erly, in your saving. There is only one thing 
that all must save—food. In season and 
out of season care must be taken that food 
is not wasted, that more food is somehow 
produced, that all may have enough to eat 
and that abundance may be spared for the 
hungry and starving millions overseas— 
millions now looking to us because we are 
in the war and duty not sympathy alone 
calls for our active intervention. It is a 
big task that confronts us, one that calls 
for all our ingenuity and skill and determin- 
ation. We have millions here who are 
slowly starving, most of them children who 
will grow into ambitionless men and 
women. Most of them are in our large 
cities, but everywhere the tables of the 
poor and even of the moderately successful 
have been lacking in the abundance and 
the variety that children demand, and now 
medica] men are finding,alarming evidences 
of childhood deterioration_and are issuing 
warnings that must be heeded. 


This then is the first duty of women in 
general, to get from every ounce of food 
its last calory, so that there may be 
enough to go round. You may have an 
abundance or abundant means; {hat gives 
you no license to be careless or wasteful. 
There is not one duty of the poor and 
another duty of the rich; they are together 
called to service. If the rich woman’s 
table groans with food, much of which will 
be merely tasted, she is a slacker no less 
than the man who should take his place in 
the ranks and refuses to do so. It must be 
emphasized that because they can afford 
to is no reason why people should have 
more than they need. ‘Enough and no 
more,” if made the standard in all the 
homes where there is no need to skimp, 
will make it possible for other homes to 
have the sufficiency which will one day 


A New Declaration 


When in the course of the day’s work 
there comes to the editorial desk a 
story that is strong and vital, arresting 
the reader’s attention at the first word 
and holding it until the last, and that 
is full of human sympathy and the 
purest of emotions—why, that story is 
purchased, whether it was written by 
the best-known writer in the world or 
by a writer unknown. ‘Three times 
has it been our recent pleasure to 
make such a purchase, and the stories 
were all by the same author. She is 


Miss I. A. R. Wylie 


an Englishwoman very little known 
in this country, but destined soon to 
have a place in any list of distin- 


guished authors. We are willing to 
praise her because she is new and be- 
cause we know you will not be disap- 
pointed in her work. The first of her 
stories will be in the July issue. Look 
for it; it is called ° 


>Melia No-Good 


spell victory for the nation. If you save, 
others will have a better chance to buy. 


ATCH out for the children. They 

are always a nation’s hope, but 
when war begins to take its toll they are 
truly the second line of defense. Keep 
them well, keep them happy. Don’t 
bother them if they fail to be impressed 
with the tremendous importance of the 
things we older ones are doing. Let 
somebody keep happiness and innocence 
alive in the world. Guard their reading; 
give them plenty of it, but keep the 
grimmer sort of folk-story and fable from 
them. Fill their minds with good cheer, 
their stomachs with good food, and be on 
your guard against those who would re- 
peal the laws against child labor. The 
children must be saved. 

And money? Don’t hoard it. Lend it 
or spend it. A dollar on the pantry shelf 
to you is but a bit of pelf, and it is nothing 
more, but out in the busy world it is 
something to be taxed, and taxed it will 


have to be. Spend all you can with Safety. 
Business must be kept going. Employ. 
ment must be made as nearly universal ag 
possible. Things must be made and sold 
So spend and keep on spending. Buy your 
new curtains, build your new house, keep 
up your welfare work, go on with the 
plans for the school-house, raise your 
teachers’ salaries, extend the public works, 
put more money into the fight againg 
disease, keep the pot boiling—for one day 
the soldiers will come home, and life wil} 
go on much as before, except that it will 
probably be more intense, with competition 
multiplied manyfold, and we must not be 
crippled by an inheritance of stagnation 
and timidity in business and a big war 


‘debt and nothing to pay it with. Keepa 


stiff upper lip, do your “ bit,’ and take 
your chances. We’re coming out all right. 


Democracy and Autocracy 


A recent publication of the Rhode 
Island Board of Health reminds us of 
something that will not happen in 
that world-democracy, that parlia- 
ment of man, toward which we are 
fighting. You will remember that 
Dr. Walter Reed convicted the mos- 
quito of the crime of carrying yellow 
fever, one of the most momentous 
triumphs of science in the history of the 
world, for it gave us the Panama Canal. 


And the same day that Dr. Reed was 
buried, with few mourners other than his 
immediate relatives and a few friends, 
the great Herr Krupp, who through his 
genius made man-killing utensils by the 
hundreds of thousands, was laid to rest 
in Germany, with emperors and digni- 
taries in attendance. The one devoted 
his life and energies and genius to trying 
to prevent men’s death, and the other 
devoted his life and his genius to devising 
and making means -whereby men could 
be killed. To the first there is no mon- 
ument but the living, and to the other 
honors in abundance plus the headstones 
over a million dead. 


There was one good thing about 
kings; they patted a man on the back 
when he did a big thing for them. 
We can honor Dr. Reed now by wag- 
ing relentless war on the mosquitoes. 

Just a Word for Flowers 

On another page of this issue isan 

article on the care of the June garden. 
And in the garden are flowers. And some 
people are advocating plowing up the flowers 
this year and planting vegetables. Wearent | 
going to do it. Because why’ Becaust 
there is plenty of land and to spare for al 
the vegetables any one and every one wails 
to raise or will raise and because this old 
world is not going to be very long on beaut) 
this year. And as the months pass we 
shall need it, need it to take our minds 
from grim things, from sad things. Don! 
rob us of the flowers; we’ve been growing 
them because we did not need to grou 
vegetables. Now we will find room for 
both—and the world shall be fed, and the 
bride will have her bouquet. to hide her 
blushes, to match her beauty; and chill 
and man and woman will profit by the 
fresh and lovely inspiration that flowes 
bring; and the rounded earth in the broke! 
sod will not be stark and bare, but will : 
healed with the benediction ol ther 
fragrance. Don’t tell us we must not gro! 
flowers. We will—at least afew. 

Witu1AM FREDERICK BiceLow, Editot 
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Maggie shrewdly solved the mystery. 


“Miss Emily was snooping around to see if 


you'd found that paper,” she said, “and it came on to rain; so she took the shawl. 


I should say that as like as not she’s been in the house every night since we came” 


The 


By 


T may be said, and with truth, that so 
far I have recorded little but sub- 
jective terror, possibly easily ex- 
plained by “my occupancy of an 

isolated house, plus a few unimportant 
incidents, capable of various interpre- 
tations. But the fear was, and is today as 
I look back, a real thing. As real—and as 
difficult to describe—as a chill, for instance. 
A severe m_ntal chill it was, indeed. 

I went up-stairs finally to a_ restless 
night, and rose early, after only an hour or 


2) 


Mary RosBeErtTs 


leLUSTRAT ED B Y 


M. LEoneE BRACKER 


Full Synopsis on Pageutio 
- & 


so of sleep. One thing I was determined 
on—to find out, if possible, the connection 
between the terror and the telephone. I 
breakfasted early, and was dressing to go 
to the village when I had a visitor, no other 
than Miss Emily herself. She looked 


CONFESS tO Rm 


RINEHART 


fluttered and perturbed at the uncere- 
monious hour of her visit—she was the soul 
of convention—and explained, between 
breaths as it were, that she had come to 
apologize for the day bef She had 
hardly slept. I must forgive her. She 
had been very nervous since her brother's 
death, and small things upset her. : 
How much of what I say of Miss Emily 
depends on my later knowledge, I wonder? 
Did I notice then that she was watching mé 
furtively, or is it only on looking back 





that I recall it? I do recall it—the hall 
door open and a vista of smiling garden 
beyond, and silhouetted against the sun- 
shine, Miss Emily’s frail figure and search- 
ing, slightly uplifted face. There was 
something in her eyes that I had not seen 
before—a sort of exaltation. She was not, 
that morning, the Miss Emily who ran a 
finger along her baseboards to see if we 
dusted them. 

She had walked out, and it had exhausted 
her. She breathed in little gasps. 

“T think,” she said at last, ‘‘that I must 
telephone for Mr. Staley. I am never 
very strong in hot weather.” 

“Please let me call him for you, Miss 
Emily.” 

I am not a young woman, but she was 
at least sixty-five. But, because she was 
so small and frail, I felt almost a motherly 
anxiety for her that morning. 

“T think I should like to do it, if you 
don’t mind. We are old friends. He 
always comes promptly when I call him.”’ 

She went back alone, and I waited in 
the doorway. When she came out, she 
was smiling, and there was more color in 
her face. 

“He is coming at once. 
very thoughtful for me.” 

Now, without -any warning, something 
that had been seething since her breathless 
arrival took shape in my mind, and be- 
came—suspicion. What if it had been 
Miss Emily who had called me the second 
time to the telephone, and having estab- 
lished the connection, had waited, breath- 
ing hard, for—what? 

It was fantastic, incredible in the light 
of that brilliant summer day. I looked at 
her, dainty and exquisite as ever, her 
ruchings fresh and white, her very face 
indicative of decorum and order, her wist- 
ful old mouth still rather like a child’s, her 
eyes, always slightly upturned because of 
her diminutive height, so 
that she had habitually a 
look of adoration. 

“One of earth’s saints,”’ 
the rector had said to me 
on Sunday morning. “A 
good woman, Miss Blak- 
iston, and a sacrifice to an 
unworthy family.” 

Suspicion is like the rain. 
It falls on the just and on 
the unjust. And _ that 
morning I began to suspect 
Miss Emily. I had no 
idea of what. 

On my mentioning an 
errand in the village she 
promptly offered to take 
me with her in the Staley 
hack. She had completely 
altered in manner. The 
strain was gone. In her 
soft low voice, as we made 
our way to the road, she 
told me the stories of some 
of the garden floweis. 

“The climbing rose over 
the arch, my dear,” she 
said, ‘‘my mother brought 
from England on, her wed- 
ding journey. People have 
taken cuttings from it, but 
the cuttings never thrive. 
A bad winter, and they are 
gone. But this one has 
lived. Of course now and 
then it freezes down. 


He is always 


Mary Roberts Rinehart 


She chattered on, and my suspicions 
grew more and more shadowy. They 
would have gone, I think, had not Maggie 
called me back with a grocery list. 

*“*A sack of flour,” she said, ‘‘and some 
green vegetables, and—Miss Agnes, that 
woman was down on her knees beside the 
telephone!—and_ bluing for the laundry, 
and I guess that’s all.” 

The telephone! It was always the 
telephone. We drove on down the lane, 
eyed somnolently by spotted cows and 
incurious sheep, and all the way Miss 
Emily talked. She was almost garrulous. 
She asked the hackman about his family 
and stopped the vehicle to pick up a ped- 
dler, overburdened with his pack. I 
watched her with amazement. Evidently 
this was Mr. Staley’s Miss Emily. But 
it was not mine. 






















But I saw mine, too, that morning. It 
was when I asked the hackman to put me 
down at the little telephone building. I 
thought she put her hand to her throat, 
although the next moment she was only 
adjusting the ruching at her neck. 

‘““You—you have decided to have the 
second telephone put in, then?” 

I hesitated. She so obviously did not 
want it installed. And was I to submit 
meekly to the fear again, without another 
effort to vanquish it? 

“T think not, dear Miss Emily,” I said 
at last, smiling at her drawn face. ‘Why 
should I disturb your lovely old house and 
its established order?” 

“But I want you to do just what you 
think best,” she protested. She had put 
her hands together. It was almost a 
supplication. 

As to the strange night calls, there was 
little to be learned. The night operator was 
in bed. The manager made a note of my 
complaint, and promised an investigation, 
which, having had experience with tele- 
phone investigations, I felt would lead 
nowhere. I left the building, with my 
grocery list in my hand. 

The hack was gone, of course. But—I 
may have imagined it—I thought I saw 
Miss Emily peering at me from behind 
the bonnets and hats in the milliner’s 
window across the village street. 

I did not investigate. The thing was 
enough on my nerves as it was. 


On seeing Maggie, Miss Emily had observed 
that she had dropped some money out of her 
glove. “Which I don’t believe,” Maggie told 
me later, “for her gloves were on the stand” 
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Maggie served me my luncheon in a 
sort of strained silence. She observed 
once, as she brought me my tea, that she 
was giving me notice and intended leaving 
on the afternoon train. She had, she 
stated, holding out the sugar-bowl to me 
at arm’s length, stood a great deal in the 
way of irregular hours from me, seeing as 
I would read myself to sleep and let the 
light burn all night, although very fussy 
about the gas-bills. But she had reached 
the end of her tether, and you could grate 
a lemon on her most anywhere, she was 
that covered with goose-flesh. 

“‘Goose-flesh about what?” I demanded. 
“And either throw the sugar to me or 
come closer.” 

“T don’t know about what,” she said 
sullenly. ‘I’m just scared.” 

And for once Maggie and I were in com- 
plete harmony. I, too, was “‘just scared.” 


E were, however, both of us much 

nearer a solution of our troubles than 
we had any idea of. I say solution, although 
it but substituted one mystery for another. 
It gave tangibility to the intangible, 
indeed, but I can not see that our situation 
was any better. I, for one, found myself 
in the position of having a problem to 
solve, and no formula to solve it with. 

The afternoon was quiet. Maggie and 
the cook were in the throes of jelly-making, 
and I had picked up a narrative history 
of the county, written most pedantically, 
although with here and there a touch of 
heavy lightness, by Miss Emily’s father, 
the Reverend Samuel Thaddeus Benton. 

On the fly-leaf she had inscribed, ‘‘ Writ- 
ten by my dear father during the last 
year of his life, and published after his 
death by the parish to which he had given 
so much of his noble life.”’ 

The book left me cold, but the inscrip- 
tion warmed me. Whatever feeling I 
might have had about Miss Emily died of 
that inscription. A devoted and self- 
sacrificing daughter, a woman both loving 
and beloved, that was the Miss Emily of 
the dedication to “Fifty years in Bolivar 
County.” 

In the middle of the afternoon Maggie 
appeared, with a saucer and a teaspoon. 
In the saucer she had poured a little of the 
jelly to test it, and she was blowing on it 
when she entered. I put down my book. 

“Well!” I said. ‘Don’t tell me you’re 
not dressed yet. You’ve just got about 
time for the afternoon train.” 

She gave me an imploring glance over 
the saucer. 

“You might just take a look at this, 
Miss Agnes,” she said. “It jells around 
the edges, but in the middle—” 

“Yl send your trunk tomorrow,” I 
said, “‘and you’d better let Delia make 
the jelly alone. You haven’t much time, 
and she says she makes good jelly.” 

She raised anguished eyes to mine. 

“Miss Agnes,” she said, “that woman’s 
never made a glass of jelly in her life 
before. She didn’t even know about 
putting a silver spoon in the tumblers to 
seep ’em from breaking.” 

I picked up “Bolivar County” and 
opened it, but I could see that the hands 
holding the saucer were shaking. 

“T’m not going, Miss Agnes,” said 
Maggie. (I had, of course, known she 
would not. The surprising thing to me is 
that she never learns this fact, although 
she gives me notice quite regularly. She 


Confession 


The 


always thinks that she is really going, until 
the last.) “Of course you can let that 
woman make the jelly, if you want. It’s 
your fruit and sugar. But I’m not going 
to desert you in your hour of need.” 

“What do I need?” I demanded. 
“Jelly?” 

But she was past sarcasm. She placed 
the saucer-on a table and rolled her stained 
hands in her apron. 

“That woman,” she said, “what was 
she doing under the telephone stand?” 

She almost immediately burst into tears, 
and it was some time before I caught what 
she feared. For she was more concrete 
than I. And she knew now what she 
was afraid of. It was either a bomb or 
fire. 

“Mark my words, Miss Agnes,” she 
said, “she’s going to destroy the place. 
What made her set out and rent it for 
almost nothing if she isn’t? And I know 
who rings the telephone at night. It’s 
her.” 

“What on earth for?” I demanded, as 
ungrammatical and hardly less uneasy 
than Maggie. 

‘“‘She wakes us up, so we can get out in 
time. She’sapreacher’s daughter. More 
than likely she draws the line at blood- 
shed. That’s one reason. Maybe there’s 
another. What if by pressing a button 
somewhere and ringing that bell, it sets off 
a bomb somewhere?” 

“Tt never has,” I observed dryly. 

But however absurd Maggie’s logic 
might be, she was firm in her major 
premise. Miss Emily had been on her 
hands and knees by the telephone-stand, 
and had, on seeing Maggie, observed that 
she had dropped the money for the hack- 
man out of her glove. 

“Which I don’t believe. Her gloves 
were on the stand. If you'll come back, 
Miss Agnes, I’ll show you how she was.” 

We made rather an absurd procession, 
Maggie leading with the saucer, I follow- 
ing, and the cat, appearing from nowhere 
as usual, bringing up the rear. Maggie 
placed the jelly on the stand, and dropped 
on her hands and knees, crawling under 
the stand, a confused huddle of gingham 
apron, jelly-stains, and suspicion. 

“‘She had her head down like this,”’ 
said, in rather a smothered voice. ‘I’m 
her, and you’re me. And I says: ‘If it’s 
rolled off somewhere, I’ll find it next time 
I sweep, and give it back to you.’ Well, 
what d’you think of that! Here it is!” 

My attention had by this time been 
caught by the jelly, now unmistakably 
solidifying in the center. I moved to the 
kitchen door to tell Delia to take it off the 
fire. When I returned, Maggie was dig- 
ging under the telephone battery-box with 
a hair-pin and muttering to herself. 

“Darnation!” she said, “it’s 
under!” 

“Tf you do get it,’’ I reminded her, ‘“‘it 
belongs to Miss Emily.” 


gone 


HERE is a curious strain of cupidity in 

Maggie. I have never been able to 
understand it. With her own money she is 
as free as air. But let her see a chance for 
illegitimate gain, of finding a penny on the 
street, of not paying her fare on the cars, 
of passing a bad quarter, and she is filled 
with an unholy joy. And so today. The 
jelly was forgotten. Terror was gone. 
All that existed for Maggie was a twenty- 
five-cent piece under a battery-box. 


Suddenly she wailed: “It’s gone, Miss 
Agnes. It’s clear under!” 

“Good heavens, Maggie! 
ence does it make?” 

“W’you mind if I got the ice-pick and 
unscrewed the box?” 

My menage is always notoriously short 
of tools. 

I forbade it at once, and ordered her 
back to the kitchen, and after a final squint 
along the carpet, head flat, she dragged 
herself out and to her feet. 

“T’ll get the jelly off,” she said, ‘and 
then maybe a hat pin’ll reach it. I can 
see the edge of it.” 

A loud crack from the kitchen announced 
that cook had forgotten the silver spoon, 
and took Maggie off on a jump. I went 
back to the library and “ Bolivar County,” 
and, I must confess, to a nap in my chair, 

I was roused by the feeling that some 
one was staring at me. My eyes focused 
first on the ice-pick, then, as I slowly 
raised them, on Maggie’s face, set in 
hard and uncompromising lines. 

“T’d thank you to come with me,”’ she 
said stiffly. 

“Come where?” 

“To the telephone.” 

I groaned inwardly. But, because sub- 
mission to Maggie’s tyranny has become a 
firm habit with me, I rose. I saw then 
that she held a dingy quarter in one hand. 


What differ- 


ITHOUT a word she turned and 
stalked ahead of me into the hall. It 
is curious, looking back and remembering 
that she had then no knowledge of the 
significance of things, to remember how 
hard and inexorable her back was. Viewed 
through the light of what followed, I have 
never been able to visualize Maggie moving 
down the hail. It has always been a menac- 
ing figure, rather shadowy than real. And 
the hall itself takes on grotesque propor- 
tions, becomes inordinately long, an infinity 
of hall, fading away into time and distance. 
Yet it was only a moment, of course, 
until I stood by the telephone. Maggie 
had been at work. The wooden box which 
covered the battery-jars had been removed, 
and lay onits side. The battery-jars were 
uncovered, giving an effect of mystery 
unveiled, a sort of shamelessness, of de- 
stroyed illusion. 

Maggie pointed. ‘‘There’s a _ paper 
under one of the jars,’ she said. “I 
haven’t touched it, but I know well 
enough what it is.” 

I have not questioned Maggie on this 
point, but I am convinced that she ex- 
pected to find a sort of final summons, of 
death’s visiting-card, for one or the other 
of us. 

The paper was there, a small folded 
scrap, partially concealed under a jar. _ 

“Them prints was there, too,” Maggie 
said, non-committally. 

The box had accumulated the flocculent 
floating particles of months, possibly years 
—lint from the hall carpet giving it 4 
reddish tinge. And in this light and 
evanescent deposit, fluttered by a breath, 
fingers had moved, searched, I am tempted 
to say groped, although the word seems 
absurd for anything so small. The im- 
print of Miss Emily’s coin and of her 
attempts at salvage were at the edge and 
quite distinct from the others. 

I lifted the jar and picked up the paper. 
It was folded and refolded until it was not 
much larger than a thumb-nail, a rather 
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! looked at Miss Emily, dainty and exquisite as ever, her very face indicative of decorum and order, her wistful old mouth 
still rather like a child’s, her eyes, always slightly upturned, so that she had habitually a look of adoration. But suspicion 


is like the rain. It falls on the just and the unjust. And that morning I began to suspect Miss Emily. I had no idea of what 
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stiff paper crossed with faint blue lines. 
I am not sure that I would have opened it 
—it had been so plainly in hiding, and was 
so obviously not my affair—had not 
Maggie suddenly gasped and implored me 
not to look at it. I immediately deter- 
mined to examine it. 

Yet, after I had read it twice, it had 
hardly made an impression on my mind. 
There are some things so incredible that 
the brain automatically rejects them. I 
looked at the paper. I read it with my 
eyes. But I did not grasp it with my mind. 


The Confession 


ing that this thing was true, that my little 
Miss Emily, exquisite and fine as she 
was, had done the thing she claimed to 
have done. It was her own writing, thin, 
faintly shaded, as neat and as erect as 
herself. But even that I would not accept, 
until I had compared it with such bits of 
hers as I possessed, the note begging me 
to take the house, the inscription on the 
fly-leaf of “‘ Fifty Years in Bolivar County.” 

And -here was something I could not 
quite understand. The writing was all of 
the same order, but while the confession 


but returning to my refuge again imme. 
diately after. Only in the library am | 
safe from Maggie. By virtue of her re. 
sponsibility for my wardrobe, she virtually 
shares my bedroom, but her respect for 
books she never reads makes her regard a 
library as at least semi-holy ground. She 
dusts books with more caution than china, 
and her respect for a family Bible is greater 
than her respect for me. 

I spent the evening there, Miss Emily’s 
cat on the divan, and the mysterious con- 
fession lying before me under the lamp. 


It was not note paper. 
It was apparently torn 
from a tablet of glazed 
and ruled paper—just 
such paper, for instance, 
as Maggie soaks in 
brandy and places on 
top of her jelly before ty- 
ing it up. It had been 
raggedly torn. The 
scrap was the full width 
of the sheet, but only 
three inches or so deep. 
t was undated, and this 
is what it said: 

“To whom it may con- 
cern: On the 30th day of 
May, 1o11, I killed a 
woman in this house. I 
hope you will not find 
this until I am dead. 
(signed) Emily Benton.” 

Maggie had read the 
confession over my shoul- 
der, and I felt her body 
grow rigid. As for my- 
self, my first sensation 
was one of acute discom- 
fort—that we should have 
exposed the confession 
to the light of day. 
Neither of us, I am sure, 
had really grasped it. 
Maggie put a trembling 
hand on my arm. 

“The brass of her,” 
she said, in a thin, terri- 
fied voice. “And sitting 
in church like the rest of 
us. Oh, my God, Miss 
Agnes, put it back!” 

I whirled on her, in a 
fury that was only an 
outlet for my own shock. 

“Once for all, Maggie,” 
Isaid. “I’ll ask you to 
wait until you are spok- 
ento. And if I hear that 
you have so much as 
mentioned this—piece of 
paper, out you go and 
never come back.” 

But she was beyond 
apprehension. She was 
literal, too. She saw, not 
Miss Emily unbelievably 
associated with a crime, 
but the crime itself. 

“Who d’you suppose 
it was, Miss Agnes?”’ 

“T don’t believe it at 
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To One 
IN HEAVEN 


By Charles Hanson Towne 


After you died, a few stray letters came, 

Bearing your name. 

A friend across the sea 

Wrote with the old light laughter; tenderly 

She wished that you were with her, never knowing 
That now for you the winds of heaven were blowing; 
That you were faring to a distant bourne, 

Whence your white feet would nevermore return. 


And then there came, 

Like little bundles of flame, 

Bright-colored ribbons—red, and yellow, and blue, 
Samples from some gay shop, dainty as you. 

A bit of lace, a bit of gossamer, 

A rainbow sheaf, like dreams that never were. 
And when I saw them, through my blinding tears, 
I thought of your bright years, 

Your love of all this filmy green and gold— 

And your brief story told. 


I hope the angels give you your desire, 

O little heart of fire— 

Give you the fairy garments that you crave 
Even beyond the grave! 

You would not be quite happy in your new place 
Without your gblden lace, 

Without those little, trivial, tender things 

The looms wove out of dim imaginings. 

For you loved feathery textures, airy spinnings, 
Like cobwebs from the wcrld’s remote beginnings; 
Soft stuffs as fleecy as the clouds above, 

That grew more lovely for your lovely love. 


Who knows but now your wings may be of fleece, 
Your robe of some fine fabric made of these: 
Rainbows and star-dust and a lost moonbeam, 
And a white thought from Lady Mary’s dream 
Of that first moment when she knew that One 
Would live through her. . . 
From rapture at the living loom of heaven? 

O little angel-maid, God’s gifts are freely given! 
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Is this your garment, spun 


At night the variation 
between it and her note 
to me concerning the 
house seemed more pro- 
nounced. The note looked 
more like a clumsy imita- 
tion of Miss Emily’s own 
hand. Or—perhaps this 
is nearer—as if, after 
writing in a certain way 
for sixty years, she had 
tried to change her style. 

All my logic ended in 
one conclusion. She must 
have known the confes- 
sion was there. There- 
fore the chances were 
that she had placed it 
there. But it was not so 
simple as that. 

Both crime and con- 
fession indicated a degree 
of impulse that Miss 
Emily did not possess. I 
have entirely failed with 
my picture of Miss Emily 
if the word violence can 
be associated with her in 
any way. Miss Emily was 
a temple, clean-swept, 
cold, and empty. She 
never acted on impulse. 
Every action, almost 
every word, seemed the 
result of thought and 
deliberation. 

Yet, if I could believe 
my eyes, five years before 
she had killed a woman in 
this very house. Possibly 
in the very room in which 
I was then sitting. 

I find, on looking back, 
that the terror must have 
left me that day. It had, 
for so many weeks, been 
so much a part of my 
‘daily life that I would 
have missed it had it not 
been for this new and 
engrossing interest. I 
remember that the long 
French windows of the 
library reflected the room- 
like mirrors against the 
darkness outside, and that 
once I thought I saw a 
shadowy movement In 
one of them, as though a 
figure moved behind me. 
But when I_ turned 


all. Some one has placed it there to hurt 
Miss Emily.” 

“Tt’s her writing,” said Maggie dog- 
gedly. 

After a time I got rid of her, and sat 
down to think in the library. Rather, I 
sat down to reason with myself. 

For every atom of my brain was clamor- 


and the inscription in the book were 
similar, letter for letter, in the note to me 
there were differences, a change in the 
“t” in Benton, a fuller and blacker stroke, 
a variation in the terminals of the letters— 
it is hard to particularize. 

I spent the remainder of the day in the 
library, going out for dinner, of course, 


sharply there was no one there, and 
Maggie proved to be, as usual after mine 
o’clock, shut away up-stairs. ; 

I was not terrified. And indeed the fear 
never returned. In all the course of my 
investigations, I was never again a victim 
of the unreasoning fright of those earlier 
days. (Continued on page 101) 
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HE bell of the telephone 

on the stand _ beside 

Ruth Carrington’s bed 

rang compellingly, and 
that lady, resentfully aroused from 
the first restful slumber of the 
night, stretched forth an unwilling 
hand and removed the receiver 
from its hook. As she did so a 
distant clock struck twelve. 

Miss Carrington’s sense of injury 

deepened. Experience suggested 
that at the other end of the line 
some restless woman, blithely 
oblivious to the lateness of the hour 
and quite certain that dear Ruth 
was still ‘“‘up,”’ awaited only the 
sound of her voice to begin a mono- 
log on topics of extraordinary unim- 
portance. One such offender had al- 
ready been warned that this habit 
was a severe strain on affection. 
Tonight her victim decided, setting 
her teeth, that if Milly Loomis had 
called her again, Milly Loomis 
should be told in the frankest 
terms what a suffering friend 
thought of the incident. But she 
had done Milly an injustice. At 
the first sound of the agreeable 
barytone voice in the receiver, 
Ruth’s knitted eyebrows dropped 
several stitches. 

“Hello! That you, Ruth? This 
is Jerry! Sorry to call you up so 
late,” continued Captain Fitzger- 
ald, “but you’ll forgive me when 
you hear what I’ve got to say. The 
truth is,” he cleared his throat, “‘I expect— 
I hope, that is,” he brought out at last, 
“I'm going to be married tomorrow morn- 
ing—no, this morning. It’s this morning 
now, isn’t it?” 

He laughed without gaiety. His hearer 

frowned. A suspicion that the captain 
had been dining or supping unwisely died 
in the moment of its birth. Jerry was not 
that sort. 
_“ Married! This morning? Jerry 
Fitzgerald, what are you talking about?” 
Ruth’s tone was almost querulous. She 
felt aggrieved. ‘Of course you’re joking,” 
she added. 

“Joking? Not a bit of it!” 

The voice at the other end of the line 
was gaining assurance, was even taking on 
a familiar note of masculine complacency. 
: “It’s awfully sudden,” Jerry conceded, 
“and (here are a million things to do, so 
Ima bit rattled, but there’s no nonsense 
about it. It’s the real thing, all right. 


Captain Fitzgerald started for the ‘door, but Ruth caught his arm. ‘“ Where are 
you going?” she asked suspiciously. “I want you to talk to Mary alone,” he whis- 
pered. “I'll wait in the hall. But don’t call me. It wouldn’t do any good” 


That is, I hope it’s going to be.”’ The 
speaker stopped. He had become con- 
scious of a lack of response. ‘‘Are you 
listening?” he added anxiously. 

“Of course I’m listening, but you’re 
taking my breath away. However, go on.” 

‘Well, you see, Mary came to New York 
unexpectedly this morning.” 

“What Mary?” 

“Why, Mary Chase, of course. The 
woman I’m going to marry.” 

“Oh!” Miss Carrington, who for a little 
matter of ten years had been one of Fitz- 
gerald’s best friends, yet who was now hear- 
ing of his Mary for the first time, wore a 
slightly dazed expression. But she slowly 
nodded to the unresponsive telephone. 
Mary accounted for lights and shades in 
the Captain’s aura which of late had 
puzzled her. 

“Yes?” she prompted. 

‘As I was saying, Mary came up to New 
York unexpectedly—you know she lives 


in North Carolina—and of course when she 
wrote me that she would be here for a few 
days of shopping, I got leave and came on 
from the post.” 

“Of course.” 

“Well, when I got here I found that her 
Aunt Josephine was with her—” 

“That must have been a blow.” 

‘“Eh? What? Oh, well, yes, of course 
the old party is a bit in the way. But it’s 
lucky she came this time, for it suddenly 
occurred to me that we could make her 
useful.”’ 

“I’m sure it did!” The listener’s 
tribute was spontaneous. She had never 
known any one else who possessed the 
striking capacity for making his friends 
useful that Captain Fitzgerald had. It 
was, so to speak, the crumpled leaf in the 
rose of his fine character—the leaf that had 
led several of his friends to detach that 
rose from their buttonholes. She began to 


realize that a new opportunity to be useful 
25 





to him undoubtedly awaited her now, and 
a slight chill of apprehension touched her. 
The carrying out of Jerry’s wishes held 
occasional unleoked-for complications. 

Fitzgerald, who was not a subtle person, 
ignored her interruption and went on 
with growing confidence. 

“JT persuaded Mary that as long as we 
were all on the spot, she and I might as 
well trot to some sacred edifice and be 
married without delay. Besides, in that 
way we would be escaping the fuss of a big 
wedding down home. It isn’t as if Mary 
had a family, you know. There’s only 
Aunty!” 

For some reason the Captain sighed at 
this point, and his hearer’s suspicion that 
the climax of his narrative was yet to 
come grew stronger as she listened. 

“Then it’s all settled?” she asked, con- 
vinced that it was not. 

““Why—well—yes—I—I guess so. We’re 
to be married at twelve o’clock this morn- 
ing at Dr. Cosgrove’s church; and I’ve 
waked you from your innocent slumbers to 
tell you that we’re counting on you to come 
te the wedding.” 

Ruth did some rapid thinking. She knew 
nothing about this unknown Mary, and 
she did not like in the least Jerry’s unex- 
plained reserve. Surely he could have told 
her long ago about his love-affair—or could 
he? She would find out. 

“How long have you 
Chase?” she asked. 

“Mrs. Chase,’”’ corrected the Captain. 
““She’s a widow. In the army, too, you 
know; so we’ve got a lot of mutual 
friends. But I’ve only known her six 
months—six months, cne week, and four 
days, to be exact,’’ he added fatuously. 
And now his tone was that of the yearning 
lover. 

“T see.”” Ruth’s voice was forgiving; it 
was also increasingly cordial as she went on. 

“T’d drop most things to be at your 
wedding, Jerry. I’m sure you know that. 
But, as it happens, every hour of tomorrow 
morning is filled with engagements, and 
I can’t get out of them as late as this. I 
have a committee-meeting here at ten, 
another up-town at half-past eleven, and 
I’m giving a luncheon afterward at the 
Colonial Club. I’m most awfully sorry. 
If you had given me time to turn ’round—”’ 

“But say—hold on—see here, Ruth! 
You've got to come! You've just got to!” 
Fitzgerald’s voice was suddenly desperate. 

His hearer, who was thinking with 
longing of her pillows, and indeed was 
already relaxing into them, straightened 
under it. ‘‘What do you mean?” she 
demanded. 

The Captain’s answer was very brief, 
but also very sad. ‘‘Mary won’t marry 
me,” he announced simply, ‘“‘unless you 
make her.” 

Miss Carrington gazed at the telephone 
with eyes that goggled. Then a dim light 
came to her. 

“Do you mean that I am to propose 
for you?” she inquired coldly. 

“Great Scott, no! I’ve proposed to her 
myself, dozens of times.” 

““Won’t she take you?” 

“Yes—I mean—that is—” 

“TI suppose what you are trying to tell 
me is that Aunty is objecting,” Ruth 
suggested wearily, ‘‘and that you need an 
extra vote to carry the measure. Is that 
ite” 

Jerry’s response subtly suggested that 
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A tall and handsome young pexson, carrying himself like a soldier, stood at the 


antly, “this is luck! 


the tension of his nerves was tightening. 
“Something like that,’ he muttered. 
“But it isn’t Aunty. Aunty’s all right. 
She’s strong for me.” 

“Then who is objecting?” 

“Well, if you must know—it’s Harry!” 

Both voices now held definite suggestions 
of strain. 

“Who is Harry?” Ruth tersely de- 
manded. 

There was an instant of silence. Then, 
“Why—er—Harry is—is—the stumbling- 
block,” said the Captain with a depre- 
cating and unmirthful laugh. 

Miss Carrington hung up the receiver. 
“Good night,’ she said as she did so. Ten 
minutes passed before Fitzgerald could 
get the connection again. When it was 
made, it was at once clear that he was 
chastened and sufficiently humbled. 


Here I’m back from the Philippines this very day, and 


“Listen one minute, Ruth,” he begged. 
“T know I’m acting like a lunatic. I feel 
like one. But I can’t explain over the 
telephone. It’s such an—an impossible 
situation. I'll tell you the whole yarn 
tomorrow—or, rather, you'll catch on as 
soon as you talk to Mary. All I can say 
now is that I’m up against it good and hard, 
and I believe you are the only person on 
earth who can help me. Mary knows all 
about you and admires you immensely. 
What you say will count a lot withgher. 
Meantime here’s a point that may count 
with you. If I don’t get Mary this time, 
I’m convinced that I never will get her. 
The happiness of my life is at stake. Now 
will you help me, or won’t you? I'll 
take your answer as final.” 

“Oh, well, of course, if you put it like 
that—” Ruth checked the resigned note. 
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table with hand extended, smiling down at the bride. 
the friend I most want to see is the first friend I meet! 


“ 

Tell me exactly what you want me to do,” 
she ended more buoyantly. 

“First of all, I want you to have a talk 
with Mary and brace her up. Then I want 
you to stand by till the wedding is over, 
80 that she can’t back out. Be her brides- 
maid—or my best man, whichever you 
prefer,” he added jubilantly, sure that his 
victory was won. ‘‘ You see, there won’t 

any one at the wedding but you and 
Aunty. Mary has no intimates in New 
York, and it’ just happens that none of 
my Army pals is here now. It’s all so 
sudden. I only suggested it at dinner 
tonight.”’ 

_His hearer made a swift decision. The 
Situation might be amusing to an onlooker, 
but evidently it was serious for Jerry; 
therefore it should be regarded seriously 
by Jerry’s friend. She recalled also that 
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Jerry was as willing to be used by, as to use, 
his friends. If at present she happened 
to be the important link in the human 
chain he was counting on to pull him out of 
some hole, she must prove equal to the 
strain on that chain. 

“It’s settled,” she promised. “I will 
be at Dr. Cosgrove’s church at twelve.” 

“That’s ripping of you, Ruth. I won’t 
forget it in a hurry. Allow plenty of 
time, please, for Aunty is giving us a 
wedding breakfast for four at one o’clock 
—if the wedding comes off,” he added 
darkly. 

“But—” 

“Don’t flinch. Do the job thoroughly. 
We're leaving town at three—if we’re 
married, I mean—so you'll have us off 
your hands after that—if everything goes 
all right,’’ he added apprehensively.” 


semmenaoemmmnecnandl most wailed. 


“ Well, Mrs. Chase!” he cried buoy- 
That’s almost too good to be true!” the 


‘There seems to be a lot 
of ‘ifs’ in your program,” 
Ruth could not help saying. 

His reply was a kind of 
groan. ‘Nothing but ‘ifs,’”’ 
he admitted, ‘‘and every ‘if’ 
is Harry! Good night.” 

‘*Good night.” Ruth 
spoke rather faintly. Her 
day, her full, valuable day, 
was like a ship struck by a 
torpedo. She replaced the 
receiver on its hook, ex- 
tinguished the electric light 
at the head of her bed, and 
composed herself for slum- 
ber. She resolutely refused 
to contemplate the ruins of 
her day, though she seemed 
to feel their physical weight 
upon her. Instead, she was 
determined to get what sleep 
she could before the sum- 
mons that ¥ ould arouse her 
at seven o’clock. She had 
an abysmal certainty that 
she was in for a strenuous 
morning. But despite her 
effort to banish all thought 
of the interview just ended, 
she found herself thinking 
of Harry. Who was Harry? 
And what had Harry to do 
with the unexplained tangle 
of Jerry’s matrimonial af- 
fair? She was still puzzling 
over Harry when she fell 
asleep. 

A fuller intimation of the 
nature of the obligation 
she had taken upon herself 
came while she was rushing 
through a heavy mail with 
her secretary at half after 
nine o’clock in the morning. 
The dictation of her fifth 
letter was interrupted by 
the ringing of the telephone- 
bell on her desk, followed 
by the anxious voice of 
Fitzgerald. 

“Ruth,” he began ur- 
gently, ‘‘ will you drop every- 
thing and meet me at the 
Ritz in ten minutes?”’ 

Miss Carrington groaned. 
“It’s impossible!’’ she al- 
“T haven't 
called off the ten-o’clock 
meeting here, and some of 
committee-members 

must be on their way now. I 
simply can’t stop them.” 

Fitzgerald’s voice held the calm of 
despair. ‘‘If you don’t come, I guess it’s 
all off,’ he predicted. 

Jerry, what do you mean?” 

‘Oh, it’s the same old story. It’s Harry 
again!” 

‘What is Harry doing?” 

‘‘Butting in—as usual.” 

‘And Mary has changed her mind?” 

“Yes. She pretends it’s because the 
wedding is too sudden. But it’s Harry.” 
He ground his teeth. “It’s always 
Harry,” he finished acidly. 

‘Perhaps it is too sudden. 
Mary is right.”’ 

Ruth spoke absently, her eyes returning 
to the mound of letters on her desk. She 
could do all sorts of things in the time that 
wedding would take, she calculated ruefully. 
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“But listen, Ruth,” urged her friend. 
“Tt isn’t sudden in one way. We’ve been 
discussing it for six months—and the 
whole time Mary’s only objection has been 
Harry. If you would talk to her for a few 
minutes, you could make her look at the 
thing straight. I’m sure of that. So I’ve 
made her promise to listen to you if you 
run up now. I’d come down and get you, 


Miss Carrington ruthlessly interrupted 
him. ‘Are you seriously proposing that I 
go up to the Ritz and persuade an unwilling 
lady to marry you this morning?” she 
demanded. “Because, really, Jerry, if 
you are—” 

Fitzgerald disregarded all but what he 
considered the important word in her 
speech. ‘‘She’s not unwilling,” he ex- 
plained patiently. ‘“‘She’s entirely willing. 
She loves me, Ruth. She’ll tell you so. 
And Aunty approves of me. But there’s 
Harry—darn him,” he added vindictively. 
‘Forgive me, but I’m all on edge.” 

Miss Carrington laid down the receiver 
and turned a stony face upon her secre- 
tary. That individual returned the look 
with eyes alight with womanly sympathy. 
She did not know what had been said, but 
she realized that her employer was seriously 
disturbed. The holder of the telephone 
instrument rattled wildly. Through the 
discarded receiver came strange, futile 
sounds—the ghosts of the Captain’s anxious 
speech. Ruth sighed and returned the 
receiver to her ear. 
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“Harry said he’d knowitwhen 
I married again,” explained 
Mary. “He szid I’d have 
a sign. That’s why I was 
afraid. Now it’s here” 


Harry 


“So you won’t go back on me,” she 
heard in imploring accents. ‘You'll talk 
to her? You'll see me through, won’t 
you? Ruth, for heaven’s sake, stand by!” 

“All right. I'll be there in fifteen or 
twenty minutes.” 

Ruth crossed the room in silence and 
rang for her maid. Then, with a last 
poignant look at her unopened letters, 
she addressed the sympathetic secretary: 

“First call a taxicab. Let the committee 
come at ten o’clock, just the same. Ask 
Miss Beardslee to take the chair. Tele- 
phone Harriet Van Dorn that I can’t see 
her till tomorrow morning at eleven. 
Notify the Red Cross committee that I 
can’t be with them. Telephone to Mr. 
Ransome that I will try to look over the 
hospital plans if he brings them at four 
this afternoon.” 

It was almost ten o’clock when she 
reached the Ritz. The Captain was waiting 
for her in the hotel lobby, and after a 
glance at him she forgot her broken 
engagements. He was thirty, but today 
he looked forty. His handsome face was 
actually haggard. There were lines on his 
brow and around his mouth which she 
had never seen there before. To her 
apology for being a few moments later 
than he had suggested he lent but an 
absent ear. He was hurrying her into an 
elevator, and as the cage began its swift 
ascent with them he muttered a pregnant 
warning. 

“T’m afraid you'll find Mary a bit 
upset,” he explained. ‘“‘But don’t mind 
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anything she says. Just calm her down 
and straighten her out. I'll back you tg 
do it if any one can.” ’ 

He rushed her along an upper corridor 
of the hotel and rang the door-bell of q 
private suite. The door was opened by a 
colored maid, who led the guests into q 
small sitting-room and left them there 
while she carried the news of their arrival 
to the captain’s fiancée. As she disap. 
peared, Fitzgerald started fcr the outer 
door. Ruth caught his arm. 

“Where are you going?” she demanded 
suspiciously. 

He put his finger on his lips. “I want 
you to talk to Mary alone,” he whispered, 
“Better that way. I'll wait in the hall, 
But don’t call me. It wouldn’t do any 
good. Perhaps it would make matters 
worse.” He gave her no time to protest, 
but slipped through one door as Mrs, 
Chase entered through another, and Miss 
Carrington went forward to meet her 
hostess. 

Her first thought was that Mrs. Chase 
looked absurdly like a very young girl. 
Though Mary was really twenty-three, she 
seemed no more than nineteen or twenty, 
There was something exquisitely fresh, 
virginal, and unworldly about her as 
she came forward with a shy smile and 
with both hands outheld to the caller, 
Her pale gold hair was a high /light in 
the room, and her violet eyes, their lids 
reddened by tears, looked into Miss Car- 
rington’s with the unconscious wistful- 
ness of a child’s. (Continued on page 147) 
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What the artist has here so marvelously caught mere words are inadequate to describe—the glorious 
radiancy of motherhood. It is a radiancy that glows in every mother’s countenance and to which eloquent 


tribute is paid by the adoration on every baby face. 


The summer must not see that radiancy dimmed 


How Can These Things Be? 


OW many infants are due to die 
during the coming summer? 

On the twenty-first of June, 
1917, approximately one million 
two hundred and fifty thousand infants in 
the United States will enter their first sum- 
mer. During the three summer months 
practically one-half of the whole of the 
infant mortality of the year occurs. Un- 
less conditions are materially improved, 
eighty-four thousand—one out of every 
fifteen—of these children will die before 
the twenty-first of September. It is worth 

while to try to save some of these lives. 
What are the causes of this great mor- 
tality? First, heat; second, improper 
food; third, infection. Humanity leads us 
to the study of these factors to see if their 
Strength may be somewhat attenuated 
and the rate of mortality decreased. 
First, in so far as the heat is concerned, we 
are not able in any way to avoid that which 
comes from the sun. We may mitigate its 


By Harvey W. Wiley, M. D. 


Illustrated by 
Hiller 


Lejaren A. 


effects. The mother who wishes to save 
her child will keep it as cool as possible 
through the summer. There are several 
ways in which this may be accomplished. 
The clothing of the child should be adapted 
to the season. The days of bundling the 
child are gone. Its clothing should be light 
and loose and airy. 

Last summer in the maximum heat and 
discomfort of middle July I was on the 
train where a grandmother, I judged from 
her age, was caring for an infant not more 
than five or six months old. She evidently 
had inherited the traditions of the past. 
The poor little child was encased in I don’t 
know how many wraps, which I judged 
were mostly flannel. Just one little open- 
ing was left where I could see its poor 


pathetic face. The grandmother was bend- 
ing over it with love beaming from every 
feature. It was evident that her whole 
life was wrapped up in the little bundle of 
humanity. The child was moaning feebly, 
a moan that would have been a cry if it had 
had more strength. The grandmother was 
doing a double duty, trying to wrap it up 
still more and protect it from every possi- 
bility of a little air, and endeavoring by all 
the arts known to grandmothers to put it 
to sleep. Presently the moans ceased, I 
judged from pure weakness, and then she 
took another flannel cloth and placed it 
over the opening to the child’s mouth. 
The love of the grandmother was speedily 
proving fatal to the infant that she adored. 

The bundling mania is a tradition. It 
perhaps originated in remote antiquity in 
the placing of a primitive bandage over the 
separated cord. So the idea now prevalent 
is that a child must not only wear a band 
around its abdomen for I don’t know how 





30 
long, but it must be wrapped and wrapped 
and wrapped besides. Fashion insists that 
the infant’s clothes must be so long that no 
air can possibly enter from the foot end. 
I realize that the infant must be kept warm, 
but with the temperature above go’, as it 
usually is in the summer, there is not much 
need of bundling to conserve the natural 
warmth of the child’s body. When the 
sun goes down and the evening comes on, 
it is well enough to protect the child against 
any sudden depression of temperature, but 
as a rule during the summer the infants of 
this country are dangerously and _per- 
sistently overwrapped. 

Where houses are provided with electric 
current, the fan is an excellent apparatus 
for mitigating the suffering from heat. 
Air in motion carries away rapidly from 
the body heat that it absorbs or that is 
radiated into it. Thus the external tem- 
perature apparently is diminished. No 
cooling process of this kind can diminish 
the natural warmth of the body, but it can 
minimize the discomfort that the infant 
must endure from stagnant air. It is well 
that the current of the fan be not directly on 
the infant’s body, but over it or to one side. 

Sponging the body with cool (not cold) 
water is also an excellent 
method of minimizing the 


of protein. Casein is one of the most 
valuable constituents of milk and casein 
can not be made from starch, sugar, or fat. 
Casein must be made from such substances 
as the white of eggs, the lean of meat, the 
gluten of wheat, and the protein of peas 
and beans. Sometimes there is recom- 
mended to a nursing mother a diet con- 
sisting largely of malt-extract. This is a 
radical error. Malt-extract is purely a 
fattening food; it is, for instance, fed to 
animals preparing for slaughter. It is not 
a food rich in protein. While it may fatten 
the mother, it will tend to starve the child. 
The ideal diet of the nursing mother for 
the summer is, first, bread or cereal rich in 
protein and mineral substances. Such a 
cereal is provided from whole-wheat flour 
and whole-corn meal, not excluding other 
cereal products that are whole. The or- 
dinary diet of the nursing mother, in so far 
as cereals are concerned, consists of the 
refined, demineralized, decorticated, and 
degerminated cereals. These are not suit- 
able for the nursing mother and therefore 
should be excluded from her diet. Such 
diets as polished rice, white flour, and 
other devitalized foods tend to produce 
polyneuritis in the mother. Recent inves- 





effect of temperature. The 





pores of the body are thus 
kept open, perspiration is 
promoted, and the evapora- 
tion of the water from the 
surface of the body carries 
away large quantities of heat. 
The infant thinly and loosely 
clad and lying in the cool 
part of the room or, better, 
on the porch, is not likely to 
suffer any grave danger from 
the high temperature of the 
summer. It is not the tem- 
perature itself that does the 
damage, but the inability of 
the body to radiate, thus 
removing in a natural way 
the excess of heat from which 
it suffers so intensely. 
Second, the principal dan- 
ger to infants in their first 
summer is improper food. 
Even with older babies than 
those I have mentioned, say 
ten or eleven months or a 
year old, their second sum- 
mer is not devoid of danger. 
I strongly advise the mother 
who has suckled her child 
up to the beginning of June 
not to wean that child until 
tne autumn. Better by far to 
keep it at the breast for 
fifteen months than to 








Bondage 


By Ruth Sawyer 


HAD an hour all mine today, 


Largess from the things that be. 


I sat amending vagabond socks 
While I let my soul go free; 
Loosed it free as a migrant bird 
To wind and meadow and sky. 

My fingers threaded and knotted and stitched, 
But my fingers were not I. 

I was abroad with the vagrant spring, 
To shout with the greening hills. 

I brushed the highermost towering pine; 
Drank deep from the deepest rills. 

I touched each flower and leaf and fern 
That nature had harbored wild; 

I sought for the things a child loves best 
When it has the time of a child. 

And the little brown socks that were mended again 
I folded and put away; 

While my soul came back of its own free will 
From the hills and its holiday. 








change its diet so radically 

at the beginning of summer. 

Many a child has lost its life by being 
changed from its natural to artificial food 
at the beginning of the summer. It is 
far better, if the child must be weaned 
at all, that it should be done not later 
chan April rather than to begin it in the 
middle ef June. 

The mother herself should be kept 
healthy. The dairyman knows how to 
maintain his cows in milk and thus secure 
a long period of lactation. He does it by 
the proper food. The mammal giving milk 
not only needs a generous diet of starch 
and fat, but also a more than generous diet 


tigations have shown that in such cases 
the suckling infant is directly injured. The 
human organism can not synthesize these 
vital principles. They must be present in 
the food to appear in the milk. 

The mother must have an abundance 
of fruits and vegetables in season. These 
furnish bulk, are succulent, are naturally 
laxative, and promote good health in many 
ways. They also have the mineral ele- 
ments of the highest quality. These min- 
eral elements of fruits and vegetables 
become basic substances after digestion, 
affording the requisite quantity of bases 
; 
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How Can These Things Be? 


(lime, potash, magnesia) to maintain the 
alkalinity of the blood. They also contain 
the activating principle of foods (vita. 
mins), which is now demonstrated to be of 
such supreme importance. When cereals 
alone are eaten, the residual materials left 
after combustion in the body are acidic. 
When protein is digested, sulfuric acid 
results, so that if the diet is composed 
largely of cereals and the protein of meat, 
eggs, peas, and beans, there is danger of 
bringing about that unfortunate condition 
of the blood which is known as acidosis, 
When fruits and vegetables are properly 
mixed with this diet, the danger of acidosis 
is entirely avoided, and the normal condi- 
tion of the body results. 

Nursing mothers should drink neither 
tea, coffee, cocoa, chocolate, nor alcohol. 
I know that many distinguished dietetists 
take issue with me on this point. I am 
preaching my own gospel, however, which 
I believe to be the correct one. It is quite 
common to advise nursing mothers to 
drink tea, and very often in other countries 
than this, but sometimes in this country, 
they are advised to drink beer and wine. 
I am not quarreling with these dietetists. 
I am only stating what I stedfastly believe 
to be the truth. 

Tea and coffee contain an 
active alkaloid, namely caf- 
fein, which is a nerve-stimu- 
lantandahabit-formingdrug. 
So far as I know there has 
been no evidence advanced 
to show that the artificial 
stimulation of the nerves by 
an alkaloid is helpful. Some 
authorities claim that the 
mental faculties act more 
clearly under the stimulus 
of caffein. I am not con- 
vinced of the validity of this 
argument nor of the reliabil- 
ity of the data on which it is 
based. On the other hand, 
competent literature is full 
of accounts of very disas- 
trous effects produced by 
this drug. The weight of 
evidence in my opinion is 
overwhelmingly against their 
use. Respecting cocoa and 
chocolate, the alkaloid con- 
tained therein is a first 
cousin of caffein, namely 
theobromin, and while this 
alkaloid is not so vigorous 
in its action on the nerves, 
it is similar, and therefore is 
open to the same objection. 
The continual pounding of 
the nerves, even of a grown 
person, is not conducive to 
serenity and poise. The 
nursing mother above all 
should be serene and well 
poised to have her milk of the best qual- 
ity. Physiological evidence is abundant 
that any excitation of the milk-giving 
animal is likely to influence detriment- 
ally the character of the milk. Hence 
the nursing mother should never be arti- 
ficially stimulated. ' 

The drinking of tea and coffee is, of 
course, a delight. No one realizes more 
than myself the deliciousness of beverages 
of this kind. For men and women who are 
grown I am not warning against a reason- 
ble indulgence in these beverages. I am 
speaking for the (Continued on page 97) 
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DRAWING BY FRANKLIN BOOTH 


THE GREAT WORLD MO@VIE 


Organization 


By E. 5. 


HERE are always people who want the world 
pared down to their size. The generation that 
is passing out is ept to have that propensity; 
individuals in it have imagination enough to 

picture a coming world unlike the one they knew and faith 
enough to believe it will be better than theirs, but the 
mass of us are prone in our maturity to pattern the fu- 
ture after the past and to be impatient of those mani- 
festations in the present that make us fear we have not 
set the coming style. 

The younger generation in the world is fairly complete, 
the less its years the more complete, but the older one 
is always a remnant; a survival of the luckiest, the 
strongest, the most prudent, or the most passive. It is 
sure to have lost many elements that tempered its col- 
lective opinion. Nevertheless the loss will not be all 
one way. There is more vitality in the spirit than in the 
flesh, and passionate idealists and reformers may out- 
last “‘sensible men” worn out with reaching too con- 
tinuously after material blessings. 

Such survivors feel at home in June, a month very 
much dedicated to the younger generation. In that 
month a lot of young people emphasize their attainment 
of responsibility in affairs by graduating at schools and 
colleges. A lot more disclose a still more important 
assumption of responsibility by getting married, for 
June is the most popular month for weddings. In no 
other month is the younger generation quite so con- 
spicuously to the fore as in the month of roses. 


A Hint of What War Means 


N this strange year so charged with novel possibil- 

ities we do best to put less than absolute confidence in 
even the most reasonable anticipations. What will be 
going on in June is a highly speculative matter at this 
writing in March, but surely the colleges will commence, 
and in June, war or peace, there are always weddings. 

It is possible the great war may be over in June. If 
not, we shall have progressed in realization of what it 
means to be in it. In any case it is going to be a very 
remarkable June to graduate or get married in, and parti- 
cularly for the girls. 

War is fought chiefly by the young. People speak of 
soldiers as “boys,” and boys most of them were in the 
Civil War and most other wars, though into this war all 
ages of available men have been drawn. Boys of nine- 
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teen, twenty, twenty-one—the graduating ages, or 
younger—are the natural material for armies. We are 
used to that, but in this extraordinary crisis of human 
life, the girls of those ages have also come to be re- 
garded as available material for national defense. At 
this writing, recent graduates and undergraduates of 
girls’ colleges are being listed for organization for war 
services. That is a symptom of what will happen in this 
country if we get deep into a war that really makes 
us gather all our resources, as has happened in England 
and France and most of the other countries in Europe. 
Not the boys only and the men will be called upon, but 
the girls and women, too, will be organized and trained 
and called into the service of the country. 

Will that be what the graduating girls will talk about 
this June in the institutions where the girls still speak 
graduating pieces, and what all the girls everywhere 
will be thinking about? Like enough they will be think- 
ing about organization, for that is what preparation for 
war means, as this war has taught everybody. 


Machines and Counter-Machines and— What? 


RGANIZATION is the great concern of this hour of 
this world. Germany has turned it loose to drive the 
nations into coherence and the application of their united 
powers to resistance of what they dread and attainment 
of what they want. We are somewhere in the age of 
machinery, perhaps still near the beginning of it, perhaps 
near its end, and we are assured that we must all become 
part of machines. If we don’t, they tell us, the machines 
of other people will run over us. It is a growing belief that 
nobody anywhere is any longer safe from mechanisms 
unless they have themselves become a mechanism too 
powerful to be molested. Humanity is being put through 
a kind of fire drill, taught to go somewhere and do some- 
thing when a gong strikes. Some phase of this train- 
ing is likely to be uppermost in the minds of the girls 
who graduate this year. 

It is coming to a head now, but it has been coming on 
visibly for at least a whole generation, and less per- 
ceptibly for far longer than that. Family life was the 
old standby of civilization, but everything that draws 
and holds great numbers of people together impairs the 
ability of family life to do all that is necessary for those 
who share ii, and increases the need of supplementary 
forms of association. American (Continued on page 95) 
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For a last touch of loveliness 
choose the hollyhock, but be 
on guard through June against 
tust. The rose-garden at the 
right reminds us the rose’s 

i mildew and _ rose- 
bugs, are to be combatted, toc 
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any gardening question and h 
you solve any individual problems 
that may arise. Address the maga- 
zine, enclosing return postage 
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PHUTO BY JOHN WALLACE 


GILLIES 


PHOTO BY BRADLEY AND MERRILL 


Foxglove, normally a biennial, may 
be wheedled into perennialism by 
cutting the bloom stalks to the 
ground as soon as the flowers are 
spent. The tall, stately plants, with 
their elongated leaves topped by a 
whole bevy of bell-shaped blos- 
soms, are a delight from summer 
to summer. Their bunching, as 
in the garden above, beside the 
walk is an effective arrangement 





The Delphiniums or larkspur 
above are but one of a hundred 

ifferent members of a huge family. 
They have been specially developed 
for garden ornamentation, though, 
curiously enough, many of the spe- 
cies are the source of a common 
drug, and some of them are slightly 
poisonous, particularly to cattle. 
They will, however, repay many- 
fold, all the care expended on them 
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The Shasta daisies below are 
ote oe easily raised from seed. They 
——«,;, a bloom the second year, reach- 
ing their prime in midsummer 
and providing flowers for 
cutting for a long period 





Mere size never spells charm. 
The diminutiveness of the gar- 
den above decreases not one 
whit the delight of the old- 
fashioned flowers that bloom 
in it the whole summer long 


















THE CARE Of The Fune Garden 


By Louise Beebe Wilder 









looked to is the physical condition 
of the plants themselves. If our 
hollyhocks are old plants, it is 
likely that angry-looking yellow 
spots may be found on the under- 
side of the leaves. This means the 
dread hollyhock disease, or “‘rust,”’ 
the scourge of this noble plant, 
that quickly spreads and spoils its 
beauty and dignity. As soon as 
even one spot appears, the whole 


O one standing in the 
midst of his June garden, 
with all about him such 
eloquent signs of pros- 

perity and well being, the sugges- 
tion that there is in all probability 
trouble lurking behind every bush, 
even behind every leaf, will seem 
extremely unlikely. It is difficult 
to believe, in sight of all the 
bountiful and inherent beauty of 


















June, that innumerable unprin- plant should be sprayed with a ; 
cipled little creatures are being solution of Bordeaux Mixture ; 
nourished and trained that they (directions come on the can). A i 
may shortly pounce upon our simple remedy is that given by a ‘ 
treasures; that more than one great English gardener, and which | 

I have found just as reliable. A i 





apparently healthy plant is ex- 
periencing the first stages of some 
fell disease; that devastating elec- 
tric storms are brewing, and 
parching droughts preparing a 
blow at our garden’s welfare and 
our own peace of mind. Yet all 
this is quite probable, and June 
Is a time of peace when we may 
well prepare for war, or at least 
lay our plans so that we may 
circumvent these untoward forces 
and bring our garden safely 
through the season with its beauty 
and attractiveness unspoiled. 
Perhaps the first thing to be vfs BY NATHAN i. OATES 


breakfast cupful of common salt 
to three gallons of water, applied 
every two weeks with a syringe 
throwing so fine a spray that the 
solution will not reach the roots of 
the plant. Hollyhocks treated as 
biennials, that is, raised from seed 
one year, allowed to bloom the 
next, and pulled out the third, are 
seldom attacked by the disease at 
all; and a further precaution is to 
plant them in rich, well-drained 
soil and in a position where wind 
and sunshine reach all parts of the 
plants. (Continued on page 145) 
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HEN the sins of our fathers 

shall have taken their toll from 

a generation beyond our own; 

when the Frankenstein whom 
our people has created by leaving a great 
task half done shall have ravaged the 
country of our children’s contentment; 
when men shall look upon the face of that 
light which others saw but dimly, even as 
they cried out that their eyes had seen the 
glory of the coming of the Lord; then, and 
only then, will Channing Holt, if he lives, 
find justification for Lydia Burnish. But 
Dr. Graeme and little Benson, who was but 
a divinity student when Lydia flared upon 
his life, and perhaps Rose Arado, if she 
would tell the truth, already condone what 
Lydia did in their remembrance of what 
Lydia was. 

A vivid passion-flower of beauty—she 
bloomed on that day at the beginning of 
the second semester when she entered the 
School of Expression of the university. 
Taller by a little than most women, lithe 
with the grace of a young wildcat, brilliant 
with a glowing loveliness that seemed 
overcast and yet enhanced by a golden 
look, as if cf pollen dust on a white lily, she 
came into the institution with that dra- 
matic quality of an effective entrance that 
marked an experience beyond her visible 
years. It was neither that she wore star- 
tling raiment nor that she forced occasion 
for display of her compelling charm, for, out- 
side the recital work into which she swung 
with the surety of genius, she was strangely 
quiet, noticeably retiring. It was rather 
that she dominated her stage by that 
magnetic force which exudes from remark- 
able personalities and that she suggested 
somehow the background of a life alte- 
gether different from that into which she 
had projected herself. 

The university, a freshwater stronghold 
of sectarianism in a Middle-Western town 
teeming with wealth, women’s clubs, and 
the pursuit of culture common to the com- 
bination, had developed a fashion of look- 
ing to the dramatic department for its 
exotic elements. From the time of its 
foundation in days before the Civil War, 
when faculty and students joined in mak- 
ing the community an annex to Faneuil 
Kiall and an eche of Wendell Phillips and 
Gwen Lovejoy, the institution had a flair 
for the unusual; but the influence of con- 
ferences and convocations and vigilant 
curbs on coeducation had whittled down 
its spirit so far that, had it not maintained 
the School of Expression, it would have 
lapsed into the formal rigor of a normal 
institute. 


Because Dr. Graeme, however, dean of 
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going to be 
friends?” implored Holt. 
Lydia looked at him in her 
frightened way before she 
gave him her hand. He was 
holding it, smiling reassurance 
and something less impersonal 
when Rose entered the room 


“Aren’t we 


the school and a fine old lion in a cage of 
armadillos, had a way of brushing aside 
the more stringent rules of matriculation 
when he found a man or girl with power 
enough to win his interest, the university 

and in particular that element of it which 
Channing Holt mastered—hailed him as 
showman extraordinary. He had bent 
down bars for Rose Arado when the coun- 
cil looked askance at her because her father 
was a notorious saloonkeeper in a great 
city up-state; and Rose Arado was justify- 
ing his belief in her ability by brilliant but- 
terfly flittings that livened the staid old 
campus and threatened the permanency of 
a trio of accepted and acceptable romances. 
He had lifted little Benson out of the ruck 
of his timid theological classes, and Ben- 
son’s preaching genius was setting up 
promise that he would become another 
Beecher. Dr. Graeme had also, as Chan- 
ning Holt said, a gift for staging his 
dramas in his own frog-pond, keeping his 
performers within limits that never threat- 
ened the university reputation; and not 
until he brought Lydia Burnish into the 


cast had he flung any pebble into waters 
that rippled far outshore. 

Nothing definitely associated the girl 
with the mystery that so vaguely shad- 
owed her from her first appearance in the 
recital hall. She had been graduated from 
the town high school. She lived, with her 
people, somewhere within the town limits 
among the tens of thousands who tan- 
gented the town’s aristocracy of family 
and the university’s aristocracy of mind. 
That she possessed a great dramatic gift, 
which evinced its power in her first public 
reading, made ‘her notable, but not neces- 
sarily alien, an@ yet she gave out the im- 
pression that some inexplicable barrier of 
tragedy or of the fear of tragedy set her 
apart from her fellow students. If it was 
acting, it was superlative art. Nothing !s 
more tantalizing to minds gorged with the 
commonplace than is mystery, and the 
farther Lydia Burnish withdrew herself 
from all but the necessary amenities of col- 
lege life, the higher rose the gage of interest 
about her. But not even the sermon re- 
hearsals that she inspired in little Benson 





ters 


girl 
had- 
the 
rom 
her 
nits 
‘an- 
nily 
ind. 
rift, 
blic 
"es- 
im- 
{ of 
her 
vas 
r is 
he 
he 
elf 
ol- 
est 
re 


seemed worthy her notice as she went her 
detached way with the air of Terry do- 
ing Ophelia. Not until Channing Holt 
dlocked her passing did she seem to 
waken to realization that she was other 
than the player of a part. 

She must have noticed Holt before she 
met him, for he was reigning in a ready- 
made kingdom. Son of one of the richest 
men in the state, he was upholding older 
traditions of another side of his family by 
his espousal of the teaching profession. 
His grandfather, Dr. Channing, had been 
the first president of the college and the 
man who had established its fame in Aboli- 
lionist activities. From that old Spartan, 
rather than from the money-making Holts, 
Channing had inherited the radical streak 
which made him the advocate of Dr. 
Graeme and which had plunged him into a 
Vivid affair with Rose Arado even before 
Lydia Burnish arrested his eager and vola- 
tile attention. 

Dr. Graeme’s annual reception, a stiff 
function offered in appeal to the god of 
things as they are, brought Holt and Lydia 


together. He was with Rose Arado in the 
library of the dean’s house, talking, as was 
their wont, over the trifles that rose to the 
surface of their lives, when he saw the girl 
in the hallway with little Benson. Benson’s 
gaze toward his companion caught Holt’s 
eye before he noticed its object. With a 
laugh he directed Rose’s attention to the 
manifest devotion of the divinity student 
to his goddess. Then he saw Lydia 
Burnish—and laughed no more. 

“Do you know her?” Rose Arado 
asked, tossing her pendant earrings, ban- 
ners of that Continental style she had 
developed for the confounding of her 
one-time tribunes of the undergraduate 
arena, 

“No,” he said frankly. ‘Do you?” 

“Slightly,” she shrugged. ‘‘As much, 
perhaps, as any one does.’’ Then, because 
she had the wiles of a certain medieval 
philosopher of her race, she shifted the 
subject back to herself. Channing Holt 
listened and talked to her with the 
amused delight he gave her preenings, 
but after a time he steered her into the 


group around Dr. Graeme, then left 
her and went in search of little 
Benson. 

He found him, as he had expected, 
still with the girl. To his greeting 
Benson gave eager response, presen. - 
ing him to Lydia with a flattering 
touch of hero-worship that must have 
impressed her, even had she not 
heeded Channing Holt for a more 
elemental reason. The look she gave 
him, half-frightened, half-defiant, 
stirred in him a basic instinct to pro- 
tect this girl as if she had been an 
appealing child. To his own amaze- 
ment and to the disconcerting of Ben- 
son, he found himself making, for the 
first time in his life, a genuine effort 
to win the trust of another human 
being. For the benefit of the girl 
with the beauty and the silence of that 
portrait of Isabelle d’Este he had gone 
back to Florence to see for the second 
time, Holt flung himself into con- 
versation with an ardor that had 
its effect in bringing out Lydia 
Burnish from the shadows of her 
strange shyness. 

Before Benson could maneuver her 
away, Holt had swung her toward the 
dining-room on the pretext of showing 
the portrait of his grandfather, cher- 
ished by Dr. Channing’s successors as 
the keystone of the foundation, and 
by Dr. Graeme as the likeness of an 
old friend. With a quickened air of 
pardonable pride Holt brought the 
girl in front of the old-fashioned 
marble mantel whose bracketed can- 
delabra held softened lights before the 
dusky canvas. 

Painted by Healy out of an intimate 
knowledge of the man, the picture re- 
vealed the best of Dr. Channing, set- 
ting him down for the future’s scan- 
ning in that purposeful strength char- 
acteristic of the militant thinkers of 
his generation. From his eternal si- 
lence he seemed to be looking down 
upon the two of them with eyes kinder 
than his determined mouth and un- 
yielding chin, eyes that knew the fu- 
tility of everything in struggle but its 
unconquerable spirit. 

“He was a great old boy,” Holt 
said, while Lydia stared at the por- 

trait with widened and wistful eyes. ‘‘No 
mollycoddled professorial hair-splitting for 
him! Why, when he was fifteen he was 
clearing Michigan forests, and when he 
was my age, he was smuggling runaway 
slaves into this very town while he was 
arguing with Taney by letter on the justice 
of the Dred-Scott decision. Once, my 
mother tells me, he went through the under- 
ground railway to help a man across the 
line. He used to bring the poor devils to 
precarious freedom up here. The colony 
across the tracks testifies to his industry. 
Oh, he never did anything half way, even 
to caning me. That’s why we're all so 
confoundedly proud of him.”’ 

He was watching Lydia’s face, noting the 
flame of emotion that livened its stillness 
and the smoldering blaze in her lifted 
eyes, and he was congratulating himself 
on having aroused in her a response to his 
own enthusiasm, when she turned to him 
from her study of the portrait. ‘‘ And what 
did he do after the war,” she asked, **for 
the people whom he brought here?”’ 

For the moment Channing Holt stood 
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dumb, a baffled minstrel whose audi- 
ence had failed to find his climax and 
clamored for an ending he could not make. 
Had Rose Arado or little Benson thrown 
the query at him, he would have rushed 
into hot defense of his grandfather’s pur- 
poses and achievements, but the pensive 
earnestness of Lydia’s eyes, the thrilling 
sweetness of her upraised face, and some 
quality of spiritual insight that had in- 
spired the question drove from him even 
desire to retort. 

“T don’t know,” he confessed. ‘Not 
much, probably, but all he could do, I dare 
say. But I’m grateful to him none the 
less for founding the place where we’ve 
met. Here’s to him!” He lifted a glass 
from the table and raised it to 
the portrait, but his eyes called 
out invocation to the living. 

** Aren’t we going to be friends?” 
he implored. 

She looked at him in her 
queerly frightened way before she 
gave him her hand. He was hold- 
ing it, smiling kindly reassurance 
and something less impersonally 
humane at her, when Rose Arado 
came through the doorway. She 
caught the significance of the 
scene as she stood poised against 
the dull and rather faded cur- 
tains. Over her dark face went 
a cloud of quick hate, intense as it 
was fleeting. Then, with the 
poise she had acquired in the 
school and out of a summer 
abroad, and which she was using 
so effectively that the university 
was all but forgetting her father’s 
disrepute, she came toward Lydia 
Burnish. 

“T am glad to find you,” she 
said with a _ cordiality that 
sounded sincere. ‘‘I have been 
wanting to tell you how much we 
have admired your work at the 
recitals. Every one is talking of 
your readings—but you must 
know that already!” She gave 
to Lydia a dazzling smile that 
flooded over the girl. 

“Oh, I am so grateful,” said 
Lydia with feverish swiftness. 
“You see,” she explained, her 
diffidence returning almost as 
quickly as it had vanished, ‘‘my 
work is everything, everything in 
the world to me.” 

“‘Are you going on the stage?” 
Rose inquired. 

“IT hope to—sometime.”’ 

Rose turned to Holt then with 
a look that claimed him, and, 
because she had met Lydia 
Burnish with a friendliness be- 
yond her wont, he warmed to her 
again and drifted back into her 
wake, the more readily because 
little Benson had returned and 
was staring at them with resent- 
fully questioning eyes. 

Although he fell into the habit 
after that day of passing the 
School of Expression at the hour 
when he thought Lydia would be 
leaving, Holt did not see her 
again for nearly a fortnight. He 
encountered Rose Arado a half- 
dozen times, however, and on 
each occasion, with the realiza- 
tion that he had missed Lydia 
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for that day, invited the other girl to 
share his rambles through the town. 
Because she was vividly interested in the 
surface phases of life that appealed to his 
sense of the picturesque, she made a de- 
lightful companion in his skimmings cf the 
place, and intensified his enjoyment of his 
exploring tours. Sometimes they sought 
the country club and went knee-deep in 
soggy hillsides to find a flaring sunset view. 
Again they followed fashionable avenues. 
Once they swung off the main-traveled 
roads of university pedestrianism and 
plunged into the section beyond the rail- 
road given over to the colored race, laugh- 
ing as they went at the scrambling picca- 
ninnies and pausing for a moment in front 
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of Gethsemane Chapel to listen to the 
crooning of a crude hymn by some pa. 
tiently ambitious chorister. Through that 
time Rose Arado was showing to Holt a 
phase of her character that may haye 
surprised her almost as much as it syp. 
prised him, a sympathetic interest in those 
who live life as well as an interest in life 
itself. It was a quality that in time might 
have brought the two of them together 
had not Holt, quite by accident, met 
Lydia in the golden dusk of a March day. 

She was walking away from the campus, 
a book tucked under her arm, when he en- 
countered her. She gave him a formal, 
almost unfriendly nod, but her eyes glowed 
with a sudden pleasure that he saw before 


“If you knew,” Lydia said straight to Channing Holt, “if you only knew what 


give me, I think, the little love you have given me. 
to do what I can for them.” 


will have me 


It is all that I shall have 
She held out her hand to Dr. 
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she strove to conceal it, and he took cour- 
age from their gleam and fell into step 
beside her. She talked but little as they 
went onward, giving monosyllables to him 
under pressure of an embarrassment that 
grew with every step. In front of the town 
library she bade him good-by with an un- 
flattering eagerness, but the spell of her 
presence er.veloped him as he went home- 
ward in the twilight, and all his thoughts 
for days centered around the silent girl. 

So urgent at last became his desire to 
see her once more that he took to the tricks 
of the mooning undergraduates at whose 
artifices he had been wont to laugh and 
began to devise plans for intercepting 
Lydia. He knew that she must report at 
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the school at least four days a week, and 
on the pretext of arranging a schedule that 
might not conflict with certain students 
from Dr. Graeme’s department, he tele- 
phoned the dean’s secretary and inquired 
the hours of Miss Burnish’s classes. When 
the answer came to him, he felt a shamed 
sensation in his subterfuge, but he took 
quick advantage of his information, and 
on that very day boldly waited at the door 
of the recital building for Lydia’s appear- 
ance. She greeted him when she came 
with the gladness overcast by shyness she 
had given him before, but with an insis- 
tence new to him he swept her out of her 
intention of leaving him at the campus 
gate and swung her outward toward the 


all my life has been, what the rest of my life will be, you would for- 
through all the years. For I am going back to the only people who 


Graeme, and there were tears in his eyes as he reverently kissed it 






country club. His instinct for compelling 
attention from unwilling students served 
him well as he poured out to the girl a tor- 
rent of talk on everything that his glancing 
fancy found, and he brought her up to the 
club-house in a state of eager delight that 
had carried her out from all moorings of 
self-consciousness. 

They had tea in the deserted hall, sitting 
before a fire-place where logs glowed and 
crackled. The girl, sinking back into the 
depths of an easy chair, seemed to slough 
off all her former distrust of him, and Holt 
began to find in her a thousand facets of 
charm, for like all intellectualists who ideal- 
ize beauty, he had a way of attributing his 
own mental qualities to the object of his 
idealizations. He was in the first of the 
seven heavens of bliss he was visioning 
when Lydia broke the spell. 

“T must go home,” she said suddenly. 

As he arose, she turned to him with the 
old air of pleading. ‘‘Oh, please, don’t 
come with me,” she entreated him. “I 
must go alone.” 

“Why, you can’t,” he declared. “It’s 
absurd. You can’t go alone through the 
Black Belt, and it’s too far to go back to 
town around the campus. No, I’m going 
with you.” He was insistent. 

““Oh, no, no, you must not.’”’ Her voice 
tightened with terror. ‘“‘I really shall not 
let you,” she said quite bluntly. 

“But—” he began again. 

“T shall never speak to you again if you 
come,”’ she interrupted. 

So determined was her tone that he gave 
way to the threat, regretfully. ‘Very 
well, Cinderella,” he told her, “but remem- 
ber some day I’ll come in a cuach and four, 
with the glass slipper in my hand, and then 
you'll be sorry you heard the clock and 
obeyed the fairy.” 

‘“‘Good-by,” she said, taking no heed of 
his persiflage. 

She went out into the darkness of the 
wind-swept night, leaving him alone at the 
doorway, frankly puzzled and honestly 
annoyed over her caprice. Back in front 
of the fire he strove to solve the mystery 
that she had intensified by her refusal to 
allow him to go with her. With his knowl- 
edge of the town where he had been born 
and where he had lived for all but those 
years when he had gone abroad to the uni- 
versities, he pictured Lydia Burnish’s home 
life, finding in his imaginings the solution 
for her act. Poverty, he felt certain, and 
the vulgar concomitants of poverty made in 
the girl’s mind a barrier as definite to her 
as it was ridiculous to him. He even pic- 
tured an impossible family background for 
her, a sordid hearthstone for a true prin- 
cess, from which he would one day rescue 
her. As he followed out his inspiration 
concerning Lydia to its cenclusion, he be- 
gan, curiously enough, to rejoice in the 
very circumstances that seemed now to be 
barring his way into Lydia Burnish’s heart. 

In the light of his belief he set out upon 
a campaign of attention toward her as 
deliberate as it was constant. Out of 
respect for her wrong-minded, but poig- 
nant, shame at the idea of welcoming him 
into her home, he besieged her inthe myriad 
ways that coeducational institutions foster, 

taking her to lectures, to concerts, to plays, 
to functions formal and informal, and, 
whenever he could induce her to come, to 
the country club, where in their haunt 
before the fireplace they threw away the 
banalities that flourished elsewhere and 
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came to know each other as man and 
woman. Because their bond was a funda- 
mental human link, they discarded the 
thousand and one trivialities of conversa- 
tion. Their homes, their childhood, their 
interests outside each other, they tacitly 
disregarded, accepting their relationship 
as part of the present and the future, 
lacking all cohesion with the past; and so, 
in a land of their own, they shut out the 
summoning world. 

With all their unity, however, there was 
one point on which they invariably clashed, 
since all Holt’s chivalry rebelled against 
the girl’s refusal to let him accompany her 
homeward. In a score of indirect ways he 
strove to prove to her the absurdity of her 
viewpoint. Always she listened to him 
with almost pathetic eagerness, but always 
she refused him the permission. ‘Oh, 
we’re poor, awfully poor,” she evaded him. 

There were times, as the spring came 
scurrying northward, when she fell back 
into moods of strangely stricken shyness 
of Holt. Sometimes she emerged from them 
with a daring recklessness that took away 
his breath. Again she came out of them 
with a half-sorrowful sweetness of humility 
that made him long to comfort her with 
his reassurance, so like a hurt, unhappy 
child fleeing from punishment did she seem. 


Cy E nighi after he had waited for her for 
more than an hour, he sought her in the 
chapel, where little Benson told him, half- 
unwillingly at his persistent query, that 
she had gone. He found her alone in the 
dusk, crying. At sight of her Holt’s love 
surged beyond the dikes of his restraining, 
and he went to her, taking her into his 
arms and kissing her over and over again. 

At first she tried to push him away from 
her, then, with a sigh, she ceased to 
struggle. The dearness of her, as she 
leaned her head toward his shoulder, 
flooded Channing Holt with a glorious 
tenderness that found echo in his voice 
when he spoke. ‘‘Lydia, Lydia, dearest,” 
he soothed her, ‘“‘won’t you let me help 
you? Won’t you share it with me, what- 
ever it is? Won’t you give me the right 
to fight for you?” 

“You can’t,” she said chokingly. 
one can.” 

“Tell me what it is,’ he begged of her, 
‘‘and trust me to win the fight.” 

She drew away from him then, staring 
at him through the smoldering darkness, 
swaying in a hesitation of mood that set 
his blood rushing. Then suddenly, with a 
swift surge of that recklessness that so 
often came on the heels of her indecisions, 
she held out her hands to him. “I love 
you,” she told him, her voice trembling 
out of tears, ‘‘and I trust you, and I hope 
that God will forgive me!”’ 

Out of his overmasteiing joy he could 
have laughed at that prayer of hers had 
he not felt the quick need of pouring the 
oil of his affection upon the troubled waters 
of her overwrought excitement. Very 
quietly he drew her down to one of the 
chapel chairs, and sitting beside her, 
soothed her. Little by little, as she grew 
calmer, she began to talk. 

“T’ve been afraid,” she tried to explain, 
“afraid to believe you, afraid to be happy. 
You see, I’ve always been an outsider. I 
don’t belong among your people. We’re— 
we're different. We’ve always been poor. 
If it weren’t for Dr. Graeme’s belief in my 
work, I couldn’t come here at ail. But he’s 
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known me a long time, you see, and he 
knows that my work is my only way out.” 

“Not now,” said Holt. 

“T wonder,” she sighed. ‘‘Oh, you’d be 
afraid of happiness, too,’ she told him, 
“if you had just met it for the first time 
in your life.” For the moment she seemed 
to be quaffing a deep draft of the nectar 
he had poured in her cup, then as swiftly 
pushed it away as she rose. “If anything 
ever happens to make you think differently 
of me,” she said, ‘I want you to remember 
that I have never, in all my life, cared for 
any one else. I think that I never shall. 
I love you so much, Channing—’ she 
lingered over his name as if she had said it 
often in secret—‘‘that I want to die for 
you. And if you care for me at all, let me 
work this out my own way. Let me go 
now—and I’ll come back to you!”’ 

She kissed him with an ecstacy of sacri- 
ficial devotion that left him shaken to the 
soul as she went alone from the dim 
chapel. Because he had fallen into the 
habit of accepting her commands, he did 
not follow her, but strayed up and down 
the campus paths, which the sickle moon 
was lighting with a pale April radiance. 
It was there little Benson, hastening to his 
lodgings, found him and paused out of an 
apparently overwhelming desire for speech. 

From the radiance of his happiness he 
looked upon the little divinity student 
patronizingly. To his surprise little 
3enson came straight to the goal for which 
he aimed. ‘“‘ Mr. Holt,” he said, his voice 
rising into professional resonance from 
habit rather than from intention, ‘‘ you 
may think that I am an interfering meddler 
unless I tell you, first of all, that Ilove 
Lydia Burnish. And I want to tell you 
that, unless you care for her, you haven't 
the right to try to win her love!” 

In the faint luminosity of the moonlight 
he seemed so small and impotent in his 
bantam courage that Holt would have had 
the impulse to laugh at him had it not been 
for his appreciation of the bravery that 
inspired little Benson’s folly. He held out 
his hand to the divinity student as he 
gave him answer. “I am very proud to 
tell you,” he said, “that I am going to 
marry Miss Burnish.”’ 

He heard little Benson’s indrawn breath 
before he felt the student’s hand grasp his 
own. “I—TI am very glad,” Bensen said, 
“that she is going to be happy.” Then. 
like a streak, he went off into the night, 
leaving only the blur of recollection of his 
passing on the film of Holt’s dreams. 


F he had not appraised Benson’s power 

of reticence, he might have thought that 
the divinity student had told their conver- 
sation to Rose Arado, for it was before he 
saw Lydia again that the other girl sent 
for him to call on her in the hall where she 
lived. When he went she plunged at once 
into inquiry that revealed her knowledge of 
how matters stood between Lydia and 
himself. For a little while he sparred, 
seeking to find the source of her informa- 
tion, then, deciding that her keen intui- 
tions had aided her power of observation 
toward her guess, suddenly told her the 
truth. “I’m going to marry Lydia,” he 
said, ‘as soon as ever she’ll marry me.”’ 

For a moment the Italian girl stayed 
silent, staring outward over the sun- 
flecked green of the campus. Then she 
turned to Channing Holt with that manner 
of frankness that had always been the 
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strongest bond between them. “It would 
be foolish,” she said, ‘to pretend that | 
haven’t cared. I have cared so much that 
I want to do the very best thing I know for 
you. Will you let me be Lydia’s friend?” 
He grasped her hand in compact, thrill- 
ing to the honesty of her offer. Later. 
when he found Lydia, he told her of Rose's 
request, without, however, informing her 
of the circumstances that had evoked it. 
The girl, sunk back again into her strange 
lethargy, accepted it almost listlessly, but 
Rose Arado, with characteristic energy, 
had already started her plans for the 
inclusion of Lydia within the circle of her 
activities, whirling in the girl with a rush 
that left her almost breathlessly awed. 


AD Holt not been so vitally interested 
in the effect of the experiment upon 
Lydia, hoping that it would draw her out of 
dark moods, he would have found amuse- 
ment in the fact that Rose Arado, herself 
barely tolerated by the social arbiters of the 
institution, was brazenly claiming social 
leadership by her attitude toward another 
girl. Here and there he heard comments 
on Rose’s sponsorship, but until the night 
of the Pan-Hellenic dance, he thought 
that they were of the lightly satiric type 
affected by undergraduate society. On 
that night, however, he awakened to 
realization that the people of his world 
had turned thumbs down on Lydia Burnish. 
He had overridden Lydia’s protest 
against attending the affair, believing that 
she should strive to overcome her sensitive- 
ness. Rose Arado, too, had insisted upon 
the girl’s attendance, arranging that she 
should remain with her overnight and 
making her a gift of a gown. “It’s a 
shame,” she told Holt, “‘that she should 
be kept from the joy of life simply because 
of poverty. Make her let me do this. It’s 
good fun for me. I’ve been bucking the 
line so long on my own account that it’s a 
relief to be doing it for some one else.” 
Until he saw the working of the plan, he, 
too, had thought it good. 

He had brought Lydia into the ballroom 
of the country club that night with a 
glowing pride in her loveliness that shone 
in his eyes and sounded in his voice. In 
the gown of Rose’s choosing for her she 
seemed transformed from the shy girl of 
his most lasting picture of her into a woman 
meeting life with eagerness and joy. He 
wondered, as he watched her, whether she 
were happily playing the part of happiness 
or whether she had really cast away from 
her the habit of fearfulness that had 
encompassed her. Her excitement over 
the event thrilled him strangely, and he 
promised himself that his purpose in life 
would be the opening of doors of pleasure 
to the woman he loved. But, with the sun 
of his joy at zenith, there drifted across 
his sky a cloud of impending disaster. 

It came when one of the seniors, pausing 
at Holt’s command, found his program 
filled. Holt, knowing the custom of the 
Pan-Hellenic to save dances for the con- 
tingency of arrival of some girl of com- 
pelling charm or of monarchical prestige, 
understood that one man, at least, held 
Lydia otherwise. When a half-dozen had, 
by the same method, expressed indorse- 
ment of the opinion, he realized that the 
social leaders of the university had reje« ted 
the girl he had brought before them. : 

Even as he stood before th. stone wall of 
their decision he (Continued on page 113) 
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A door was thrown open, and there stood on the threshold the most amazing apparition that 


ever sought admittance into a gentleman’s library. 


boots it was caked in 


ah 6 


A. Serial 


F course, aiter this (in the words of 

my young friends) I crocked up. 

The confounded shell that had 

played the fool with my legs had 
also done something silly to my heart. 
Hence these collapses after physical and 
emotional strairi. I had to stay in bed for 
some days. Dr. Cripps told me that as 
soon as I was fit to travel I must go to 
Bournemouth, where it would be warm. 
I told Cripps to go to a place where it 
would be warmer. As neither of us would 
obey the other, we remained where we 
were. 

Cripps informed me that Lady Feni- 
more had called him in to see Sir Anthony, 
whom she described as being on the obsti- 
nate edge of a nervous breakdown. I 
"was sorry to hear it. 

42 


mud. 


ae 


Illustrated by 
os: Oe 


Hanna 


“T suppose you ’ve tried to send him, too, 
to Bournemouth?” 

“T haven’t,’’ Cripps replied yravely. 
“He has got something on his mind. I’m 
sure of it. So is his wife. What’s the 
good of sending him away?” 

“What do you think is on his mind?” I 
asked. 

“How do I know? His wife thinks it 
must be something to do with Boyce’s 
reception. He went home dead-beat, is 
very irritable, off his food, can’t sleep, 
and swears cantankerously there’s nothing 
the matter with him—the usual symptoms. 
Can you throw any light on it?” 


“T see, sir, you don’t recognize me,” 


From the shapeless Glengarry to the huge 


it said with a smile 
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‘Certainly not,” I replied rather sharply. 

Cripps said ‘“‘Umph!” in his exasperat- 
ing professional way and proceeded to 
feel my pulse. 

“TI don’t quite see how Friday's mild 
exertion could account for your breakdown, 
my friend,” he remarked. 

“T’m so glad you confess, at last, not to 
seeing everything,” said I. 

I was fearing this physical reaction for 
Sir Anthony. It was only the self-asser- 
tion of nature. He had gone splendidly 
through his ordeal, having braced himself 
up for it. He had not, however, braced 
himself up sufficiently to go through the 
other and far longer ordeal of hiding his 
secret from his wife. So of course he 
went to pieces. 

After Cripps had left me with his desire 





for information unsatisfied, I rang up 
Wellings Park. It was the Sunday morn- 
ing after the reception. To my surprise, 
Sir Anthony answered me; for he was an 
old-fashioned country churchgoer and 
plague, pestilence, famine, battle, murder, 
and sudden death had never been known to 
keep him out of his accustomed pew on 
Sunday morning. Edith, he informed me, 
had gone to church; he himself, being as 
nervous as a cat, had funked it; he was 
afraid lest he might get up in the middle 
ef the sermon and curse the vicar. 

“Tf that’s so,” said I, ‘‘come round here 
and talk some sense. I’ve something im- 
portant to say to you.” 

He agreed, and shortly afterward he 
arrived. I was shocked to see him. His 
ruddy face had yellowed, and the firm 
flesh had loosened and sagged. I had 
never noticed that his stubby hair was so 
gray. He could scarcely sit still on the 
chair by my bedside. 

I told him of Cripps’ suspicions. We 
were a pairof conspirators with unavowable 
things on our minds which were driving 
us to nervous catastrophe. Edith, said I, 
was more suspicious even than Cripps. I 
also told him of our talk about the pro- 
jected dinner-party. 

“That,” he declared, “‘would drive me 
stark, staring mad.” 

“So will continuing to hide the truth 
from Edith,” said I. ‘‘How do you sup- 
pose you can carry on like this?” 


William J. Locke 


He grew angry. How could he tell 
Edith? How could he make her under- 
stand his reason for welcoming Boyce? 
How could he prevent her from blazing 
the truth abroad and crying aloud for 
vengeance? What kind of a fool’s counsel 
was I giving him? 

I let him talk until, tired with reitera- 
tion, he had nothing more to say. Then 
I made him listen to me while I expounded 
that which was familiar to his obstinate 
mind—namely, the heroic qualities of his 
own wife. 

“Tt comes to this,” said I, by way of 
peroration, ‘“‘that you’re afraid of Edith 
letting you down, and you ought to be 
ashamed of yourself.” 

At that he flared out again. How dared 
I, he asked, eating. his words, suggest that 
he did not trust the most splendid woman 
God had ever made? Didn’t I see that 
he was only trying to shield her from 
knowledge that might kill her? I retorted 
by pointing out that worry over his insane 
behavior—please remember that above 
our deep, unchangeable mutual affection, 
a violent surface quarrel was raging— 
would more surely and swiftly kill her 
than unhappy knowledge. Her quick 
brain had already connected Gedge, Boyce, 
and his present condition as the main fact- 
ors of some strange problem. “Her quick 
brain!” Icried. ‘‘A half-idiot child would 
have put things together.” 

Presently he collapsed, sitting hopeless- 
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ly, nervelessly in his chair. At last he 
lifted a piteously humble face. 

“What would you suggest my doing, 
Duncan?” 

There seemed to me to be only one thing 
he could do in order to preserve, if not his 
reason, at any rate his moral equilibrium 
in the position which he had contrived for ° 
himself. To tell him this had been my 
object in seeking the interview, and the 
blessed opportunity only came after an 
hour’s hard wrangle—in current metaphor 
after an hour’s artillery preparation for 
attack. He looked so battered, poor old 
Anthony, that I felt almost ashamed of 
the success of my bombardment. 

“It’s not a question of suggestion,” 
said I. “It’s a question of things that 
have to be done. You need a holiday. 
You’ve been working here at high pressure 
for a couple of years. Go away. Put 
yourself in the hands of Cripps, and go to 
Bournemouth, or Biarritz, or Bahia, or 
any beastly place you can fix up with him 
to go to. Go frankly for three or four 
months. Go tomorrow. As soon as 
you’re well out of the place, tell Edith the 
whole story. Then take counsel and 
comfort together.” 

He was in the state of mind to be im- 
pressed by my argument. I followed up 
my advantage. I undertook to send a 
ruthless flaming angel of a Cripps to pro- 
nounce the inexorable decree of exile. 
After a few faint-hearted objections he 


Betty sprang to her feet, drew herself up, and snapped her fingers in an heroical way. “If Gedge said that Althea Fenimore 
drowned herself for love of Leonard Boyce, what is there in it? Men are men, and women are women. We've tried for 
tens of thousands of years to lay down hard and fast lines for the sexes to walk upon, and we've failed miserably” 
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acquiesced in the scheme. I fancy he 
revolted against even this apparent sur- 
render to Gedge, although he was too proud 
to confess it. No man likes running away. 
Sir Anthony also regarded as pusillanimous 
the proposal to leave his wife in ignorance 
until he had led her into the trap of holi- 
day. Why not put her into his confidence 
before they started? 

“That,” said I, “is a delicate question 
which only you yourself can decide. By 





following my plan you can get away at 
once, which is the most important thing. 
Once comfortably away from here, you 
opportune 


can choose the moment.” 































“You're the only living being who can give me a helping hand,” said Boyce. “It’s strange 
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what had happened. 











The Red Planet 


“‘There’s something in that,” he replied; 
and, after thanking me for my advice, he 
left me. 

I do not defend my plan. I admit it 
was Machiavellian. My one desire was 
to remove these two dear people from 
Wellingsford for a season. Just think of 
the horrible impossibility of their main- 
taining social relations with the Boyces! 

By publicly honoring Boyce, Sir An- 
thony had tied his own hands. It was a 
pledge to Boyce, although the latter did 
not know it, of condonation. Whatever 
stories Gedge might spread abroad, what- 
ever proofs he might display, Sir Anthony 
could take no action. 
But to carry on a 
semblance of friend- 
ship with the man 
responsible for his 
daughter’s death— 
for the two of them, 
mind you, since 
Lady Fenimore 
would sooner or later 
learn everything — 
was, as I say, hor- 
ribly impossible. 
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“Betty Connor has told you something that I was to tell you,” I said 
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Let them go, then, on their nominal 
holiday, during which the air mighi clear. 
Boyce might take his mother away from 
Wellingford. She would do far more than 
uproot herself from her home in order to 
gratify a wish of her adored and blinded 
son. He would employ his time of dark- 
ness in learning to be brave, he had told 
me. It took some courage to face the 
associations of dreadful memories un- 
flinchingly—for his mother’s sake. Should 
he learn, however, that the Fenimores had 
an inkling of the truth, he would recognize 
his presence in the place to be an outrage. 
And such inkling—who would give it him? 
Perhaps I myself. The Boyces would go; 
the Fenimores could return. Anything, 
anything rather than that the Fenimores 
and the Boyces should continue to dwell 
in the same little town. 

And there was Betty—with all the in- 
explicable feminine whirring inside of her 
—socially reconciled with Boyce. Where 
the deuce was this reconciliation going to 
lead? I have told you how my lunatic 
love for Betty had stood revealed to me. 
Had she chosen to love and marry any 
ordinary gallant gentleman, God knows I 
should not have had a word to say. The 
love that such as I can give a woman can 
find its only true expression in desiring 
and contriving her happiness. But that 
she should sway back to Leonard Boyce 
—no, no! I could not bear it. All the 
shuddering pictures of him rose up before 
me, the last, that of him standing by the 
lock gates and suddenly running like a 
frightened rabbit, with his jaunty soft felt 
hat squashed shapelessly over his ears. 
Gedge could not have invented that abom- 
inable touch of the squashed hat. 

I have said that possibly I myself might 
give Boyce an inkling of the truth. Think- 
ing over the matter in my restless bed, I 
shrank from doing 
so. Should I not be 
disingenuously serv- 
ing my own ends? 
For there was Betty, 
whom I wanted for 
myself. I could not 
go to Boyce and 
challenge him for a 
villain and summon 
him to quit the town 
and leave those dear 
to me at peace. I 
could not condemn 
him. I had unshaken 
faith in the man’s 
noble qualities. That 
he drowned Althea 
Fenimore I did not, 
could not, believe. 
After all that had 
passed between us, | 
felt my loyalty to him 
irrevocably _ pledged. 
More than ever was I 
enmeshed in the net 
of the man’s destiny. 

As yet, however, I 
could not bear to see 
him. I could not bear 
to see Betty, who 
called now and then. 
For the first time in 
my life I took refuge 
in my invalidism, 
whereby I earned the 
commendation ol 
(Cont’d on page 134) 
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MOBILIZATION 


of 


WOMEN, 
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Illustrated by 
W. T. Benda 


HE men of America, like those 

of Europe, are being “wrought 

to an edge of steel.” Are the 

women of America to be a 
“line of flame behind them’? The men 
are going to war—are marching out of 
fields and factories everywhere. Are the 
women to sit and wait, as in the wars of 
old? Are the women to sit and wait and 
lag behind the heroines of England, who 
already have won their freedom, and of 
France and Belgium, who have won an 
immortality? 

Then what can American women do? 

In the gray and grim old War Depart- 
ment in Washington I asked that ques- 
tion of a stern old warrior-general. He 
explained that in this war of all wars the 
men in the field are dependent upon the 
men and women at home. He added, 
“Weexpect every woman to doherduty!”” 

“But how,” I demanded, “how is an 
American woman to do her duty? Whois 
to make use of her? What can she do?”’ 

“What have the English women 
done?” he demanded. ‘What have the 
French and Belgian women done?”’ 

It seemed so clear that what the Eng- 
lish and French and Belgian women have 
done the American women must learn to 
do, that I passed the general’s question on 
to Mrs. John Garland Lester, wife of an 
English army-officer, who, until a short 
time ago, when she was obliged to come to 
America to rest, was working eight hours 
every day but Sunday making surgical 
bandages. 

She said much that ought to be of 
great value to the women of America, and 
she began all she said with the frank 
admission that, though the women of 
England “muddled” a little at the start 

-as the women of America are apt to do 
unless they take heed of what has been 
done abroad—they “‘have learned to do a 
thousand useful things that they have 
never done before.” 

Then I passed the general’s question 
on to a member of our diplomatic corps 
who has traveled extensively in Europe 
since the war began. “To tell ade 
quately,” he said, “‘what the women oi 
England and France and Belgium have 
done in this war would be to write an 
epic 

At last I put the same question to 
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Side by side they will perform their war-ordained tasks—the devoted wearer of 


aling and easement for pain-tossed bodies, and that prodigy 
Woman of the Machine, whose astounding capabilities for 
An emancipated womanhood it is 


the red cross of he 
of the present, the 
industry are only beginning to be guessed. 


that unstintedly offers its services toward a new birth of freedom on the earth 
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George Barr Baker, of the Belgium Relief 
Commission. ‘It seems to me,” he said, 
“that everywhere in Europe women have 
discovered the astounding thing that all 
happiness lies in service. 

“The women of France are wonderful, 
the Belgian women are divine. Both smile, 
and their heads are high, and there is not 
an empty face anywhere. You are wrong 
that think they want pity. They do 
not admit surrender —no, never — not 
even in Belgium, where there is never 
a word, hardly, from the loved ones at 
the front.” 

Traditionally, of course, women have 
endured the terrible scenes of war hospitals. 
Even in old wars it was given woman to 
heal the wounded and minister to the dy- 
ing. But few of us realize what in this war 
the Red Cross have endured. 

‘Near Perves,’’ said an ambulance- 
driver, “‘there was a half-demolished stone 
house in the middle of an area that was 
shelled twice every day through four long 


months. Three women were in that half- 
demolished house. It was a dressing- 
station. They stayed there till a shell 


exploded in the very house, killing two of 
their helpers. 

“T remember watching a woman well up 
on the battle-front binding the shattered leg 
of a soldier. There were shells exploding 
on every side of her—a sound that drives 
strong men insane. She was calm. She 
made the splint herself. She helped to ad- 
just it. 

“And often I have had women—Eng- 
lish, French, or Belgian—come out of the 
terrible strain of the field hospitals and beg 
me to take them with me on the ambulance 
right up to the firing-line—for relief!” 


Getting into a Right State of Mind 


T= first essential of preparedness, so 
more than one person familiar with 
things in Europe has told me, is the right 
state of mind. ‘As I look back now,” one 
Belgian woman said, ‘I realize how little 
I anticipated what we women were to do. 
And yet at the start we would have shaved 
our heads if necessary. At the start, so I 
urge the leader who is bound to rise in 
every little center of women in America, 
ask women to do things! It won’t be glory 
—it will be drudgery mostly. But I insist 
that you must get acts and not mere en- 
thusiasm from the beginning.” 

The Council of National Defense, though 
it has done a great deal toward getting 
industrial mobilization, has been too busily 
engaged to take up the part of women. 
“There are two organizations of women 
that are capable of making an effective 
start,”’ one of its officials told me. ‘‘I see 
clearly that all other women organizations 
must cooperate with these, and these must 
cooperate with one another.” 

I asked Mrs. Catt, president of the 
National American Woman Sufirage Asso- 
ciation, what a recent council, consisting 
of the official board, chairman of special 
committees, and state presidents, advo- 
cated. The recommendations include one 
central organization made up of represent- 
atives of all organizations willing to help— 
an organization to serve as a Clearing- 
house to deal with the government; the 
establishment of employment bureaus for 
women, local, state, and national, for regis- 
tering the names and qualifications of all 
women available to take the places of men; 
Americanization—i.e., making misunder- 








The Mobilization of Women 





standing of our government by the eight 
million foreigners here less likely; increas- 
ing the food-supply by training women for 
agricultural work and by eliminating 
waste; helping the Red Cross. 

“In a little town near London,” Mrs. 
Lester related, by way of illustration of 
what Englishwomen have done along sim- 
ilar lines, ‘‘the war closed the bicycle fac- 
tory and the cigar factory. At once we had 
an unemployment problem, for three hun- 
dred men were thrown out of employment. 
My sister-in-law went up to London and 
learned to make toys. The other women 
got a building, and in five days they had 
the men working again. That was in Sep- 
tember. After Christmas the munition 
plants needed every one. We put two old 
women in charge of the toy factory, so that 
the invalid girls could be giving their work 
to something. Then many of us scattered. 
I went to London to learn to make surgical 
dressings. Another member of my family 
went to London with me, took her ad- 
vanced papers with the Red Cross, and is 
now at one of the big military hospitals. 

The Call for Cooks 

‘“ 7 ET me emphasize what a tremendous 

need there will be everywhere in 
America for cooks. All the hospitals in Eng- 
land have volunteers do all their cooking. 
Fancy cooks are not wanted—just those 
who can cook good wholesome and eco- 
nomical food and can cook for numbers, 
which is an art quite a great deal more diffi- 
cult than cooking for a few. All the cook- 
ing for the big camps is done by volun- 
teers. It is not an uncommon sight at all 
in England to see women drive up in their 
motors, roll up their sleeves, and go to work 
to make Irish stew, say, for a hundred men. 
And you often see bank clerks, bankers, 
lawyers, doctors turn in and help them or 
set to doing carpentry work or anything 
else they can do; I have seen an old gen- 
tlemen with spats and a bald head anda 
cane helping women hang out carbolated 
underwear to dry. All the canteens are run 
by women and all the rest-houses at the 
terminals that are endowed by wealthy men 
to be used for rendezvous for troops on 
leave, in transit, and so forth. We have 
hot meals at every railroad station in 
England for outgoing and incoming troops. 
Women volunteers often go on duty there 
at eight at night and work until six next 
morning. In all the munition works we 
also have canteens, as well as at the camps. 
The result is that the men and women al- 
ways have good hot meals, for troops free, 
for others at minimum cost. 

‘“‘T want to emphasize the fact that one 
of the biggest problems is caring for girls in 
munition centers. In the first place, unless 
the American girls and women are alto- 
gether different from those on the other 
side, you will find them trying for the first 
time in their lives, perhaps, to do heavy 
work on almost no food—a cup of tea and a 
cake, for instance. It is frightfully neces- 
sary, as we learned, for these girls to get 
good substantial food. In the second 
place, you would have no idea of all the 
problems that have come about from 
lack of proper living-quarters. A minister 
from one little town told me that suddenly 
two thousand girls debouched upon it, 
to work in an adjoining munition factory. 
For weeks, before any one attempted to 
make adjustments, these girls, working 
in eight-hour shifts, kept all the available 








beds continuously warm. They hed no 
home, and the temptations that arise in 
a situation such as that, especially if there 
are troops in camp or billeting nearby, 
are tremendous. Mars and Cupid, we 
in England have learned, always seem to 
go hand in hand! Even we English have 
developed an emotional side that never 
existed before! I mean, simply, that 
there is much very vigorous flirtation, 
Indeed, that is why in London we now have 
women police. It seems that the English 
Bobby, excellent policeman though he is, 
positively refused to break up ardent 
flirtations in the parks. I think that 
possibly we Englishwomen have a duty 
in mentioning such things. ’ 

‘““‘Women in England have altogether 
ninety-six depots for surgical dressings. 
This work was begun in London in the 
town house of the Earl of Crawford. It 
has been so efficient that no surgical 
dressings are sent to the front without its 
inspection, and no one is allowed to help 
who does not take three weeks of training, 
which costs. four dollars. Time after 
time the Government, which has no 
direct supervisorship over the work of the 
depots, has in emergencies called on them. 
It asked for a half million respirators— 
guards against poisonous gases. We 
then had the Respirator Epoch,” Mrs. 
Lester laughed. ‘‘We worked night and 
day and got on the nerves of one another. 
But we got out the respirators! Then 
we had what we call ‘The Epoch of 
Carbolized Underwear’ in which we 
worked night and day to get out vermin- 
proof undergarments for the men _ in 
Egypt.” 

It seems clear that all such work is 
almost as necessary as Red Cross or muni- 
tions work. 


What American Women are Doing 


OW let us see what the women of 
1 America have done or are planning 
to do. Some already have responded to 
the call for volunteers to relieve jackies 
and marines on shore duty—Miss Loretta 
Walsh, of Philadelphia, was the very 
first woman to enter the Navy! One 
New York Corporation has offered the 
service of a bureau, of which Miss Kathe- 
ryn Heatherton is the chief, to all other 
corporations seeking advice about how to 
put women in the places of office men. 

“TI estimate,’ Miss Heatherton said, 
“that fully one hundred thousand men 
will be relieved for service in New York 
City alone.” 

Many of the colleges and universities 
are offering special work to train women. 
At Hunter College, New York State's 
normal school, in New York City, women 
are learning to use wireless in order to be 
of service on freight, passenger, or Navy 
boats, along the coast, in camps, or where 
ever they are needed. 

But the one outstanding achievement 
of women thus far of record is in me- 
chanical lines, particularly in our munition 
factories. It almost surpasses belie!. 
I have seen them in little groups, like 
families, all wearing brightly colored 
boudoir-caps, working on small machines 
that require work as delicate as that usec 
in a jeweler’s trade. I have seen them at 
machine-drills. Everywhere foremen and 
superintendents give the same explanation 
for the new use of women. In a great 
bay—one like (Continued on page 143) 











“Who comes?” demanded Aunt Lile. 
A miseried young face in his arms, framed in a wealth of g 
You devil!” cried the old crone. 


coming in groans. 
startling picture. 


The 


GIGANTIC fog, like some vis- 
cous, oozing sea-monster, swept 
in upon that section known as 
Evangeline Land: thirteen soul 
depressing days of it! But little Acadian 
St. Rupert from lifelong custom accepted 
the elements with calm philosophy, greased 
its molding boots with beef-tallow and 
il, and dried its fog-saturated raiment 
on lines strung along the ceiling. It like- 
Wise mended fish-nets in the kitchen or 
contrived new lobster-traps in the wood- 
shed. 
_ But the thirteenth day was ominous! 
Though middle afternoon, dim lights 
truggled feebly through doors and win- 
dows, and the hamlet had the appearance 
of a long, badly disjointed reptile in the 
smothering confines of its one solitary 


“You, Jerry Hopkins! 


LEAVENING 


By 


Illustrated by 
Walter 


Biggs 


street. The tail was the creaking wharf 
where lazy Joey Brice managed to keep 
the beacon lighted. The head, some twenty 
rods away, was Aunt Delilah Higgins’s 
two-room hut. Daring the boldest break- 
ers, it resembled some huge barnacle 
clinging to the wind-swept embankment, 
its back to the village, its face to the sea. 

A murky yellow radiance filtered now 
through one dingy, narrow window—like 
an evil eye. It was Aunt Delilah’s oil- 
lamp, which always stood vigil when the 
sun was not shining. The owner crouched 
beside the ash-strewn hearth. 


“They’s somethin’ abrewin’, an’ I 
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For response the arrival shouldered his way in, his breath 


Iden hair, made a 
“ What ye bringing me?” 


RUPER® 


know it,’’ she mused uneasily. ‘Felt it in 
my bones all day!”’ A sailor’s rough jacket 
encased the flat chest and rounded shoul- 
ders of ‘Aunt Lile,’’ as she was familiarly 
called. A short full-gathered wool skirt 
hung down to the coarse, knitted hose, 
and the usual black silk ’kerchief was tied 
loosely beneath her chin. 

Rising hurriedly, she clattered across the 
bare floor to peer out upon the wet world 
from the open doorway. There was a 
curiously murky sky where whole regi- 
ments of gray-black clouds scudded rapidly 
across. Her practised eye noted the great 
pall which held in uncertain leash the 
rabid Bay of Fundy. From somewhere 
back of the pall came with ominous inter- 
mittence the solemn knell of Cape Forshu 


Lighthouse horn, mingled with the dull 
17 
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onslaught of a rising tide. She reached out, 
as though feeling of the fog, and cocked her 
ears to the call of the sea. People called 
her ‘“‘half a witch, half a Solomon.” 

Flinging a heavy knot on the dying 
embers, Aunt Delilah shifted and poked at 
the crooked log beneath until a roaring 
blaze sprang up the black-throated chim- 
ney. She worked with rude vigor, tread- 
ing on the sleeping cat, which spat and 
clawed at the heavy shoes. A huddle of 
ragged blanket lay near. She kicked at it. 
A small half-breed Indian lad uncovered 
his head, yawning and blinking. 

“T)’ye hear -me?  They’s. somethin’ 
acomin’.”” A downward swoop of wind sent 
a swirl of smoke and sparks into their faces. 































“Wot ye so glad about, Aunty Evy?” 
queried Celie May. ‘“Jim’s acomin’, 
lambikins, Jim’s ship’s acomin’ to- 
morrow !” Eve's answer 


came tense 





The Leavening of St. Rupert 


“What’s acomin,’ Gran?” queried the 
lad Jacques, dragging the blanket closer 
from chin to bare toes. “‘What ye 
seein’?”’ 

“A tempest! See that?” she shrilled 
triumphantly as a second swirl of smoke 
poured into the room. Dancing flames 
cast weird shadows on the croon, the boy, 
and the glossy black cat, whose purr was 
almost a growl. 

“T kin sense it—look boy!” Clutching 
the lad’s shoulder, she bent suddenly 
forward. “See? Watch th’ flame crawlin’ 
‘long that knot-hole. Ef it goes through 
it’s a birth! Ef it climbs ’round—it’s 


’ 


death! There it goes! Watch now— 
watch!”’ Delilah was tense as_ steel. 
“There, it —mon Dieu! Holy 


Mother save us!’’ She pointed 
fixedly at the licking flame, the 
half-breed crouching eagerly to 
see. Both crossed themselves me- 
chanically. 

“IT seen it! It went right 
through’ th’ hole—then clim’ round 
it twice’t! It done both,” chattered 
Jacques. “D’ye see, Gran? It 
clim’—” 

“S-s-h-h-h! Yes, yes! Life an’ 
death! She’s comin’ to ha’nt me 
ag’in—” gasped the grandam. 
“Th’ salt, . Jacques—git th’ salt, 
ye varmint. Hain’t I  al’ys 
warned ye of th’ evil flame? We 
must see where from. Th’ salt, I 
tell ye!” 

Jacques dodged a blow from 
the hard knuckles and sprang for 
the salt gourd. The croon 
snatched it from his hand. 

“North, south, east, or west?” 
she mouthed in superstitious in- 
cantation, sifting slowly a hand- 
ful of salt over the reddening 





embers. ‘‘North, south, 
west! From th’ sea! 
from th’ sea!” 

“From th’ sea!” echoed brown Jacques 
in a fearsome whisper, as both with one 
mind ran out the door. A livid fork of 
lightning clove through the murky atmos- 
phere, followed by a tearing crash of 
thunder. 

“Run, boy—it’s upon us!’’ shouted the 
woman. In the face of swift inky black- 
ness, of rushing wind, cleaving thunder- 
bolts, and pelting hailstones, they barri- 
caded door and window. 

They were so engrossed with the storm 
they heeded not several heavy gunshots 
booming from out the enshrouding mist, 
Shortly a keel grated on the sands. A man 
loomed up in a large dory and sprang out 
to drag it to safety. The fishing sloop from 
whence he came was hidden behind the 
pall. 

He was a sturdy, handsome seaman, his 
thick shock of waving, dark hair, dripping, 
his breath spent with wind and wave. In 
the bottom of the dory lay a confused 
heap wrapped in oilskins. A flash of light- 
ning revealed the face of a woman, young, 
anguished, a look in her eyes of the deer 
hunted to its last cover. 

“We can’t make it—Jerry, dear,” came 
faintly. 

“Aye, aye, wumman, dear—but we 
wull!”’ assured the man, leaping back into 
the boat to raise her in his arms. “We'll 
drop anchor at old Aunt Lile’s where ye 
see th’ light.” 

“Hurry!” 

“Vus!” he half sobbed, plunging ahead 
with his burden, over treacherous sands 
and rock. He staggered up to Delilah 
Higgins’s inhospitable door. 

‘Ahoy, in there!” he thundered, with a 
kick at the lower panel. 

The door gave a grudging inch. ‘Who 
comes?” For response the arrival should- 
ered his way through, his breath coming in 
groans. The miseried young face, framed in 
a wealth of golden hair falling far over his 
arm, made a startling picture. 

“You, Jerry Hopkins! 
What ye bringin’ me?” 

The seaman strode on into the dark 
inner room, and laid his ‘ wumman, dear” 
on the unmade bed, sinking to his knees 
beside her. 

“Don’t leave me, Jerry!” 
terrified whisper. 

He sprang up, her clinging hand in his. 
“T must! She won’t hurt ye, wumman, 
dear, an’ I'll scud like Sam Hill fer th’ 
doctor.” 

‘‘And_ priest,” she panted. 
wrong—wrong to deceive 
You'll carry me back—if—” 

“God’s sake, Lucile, don’t—don’t!” 
His voice broke. ‘‘I’ll do anythin’ on 
His airth ye ask—ye know ut, lass! But 
ye gotta stay wi’ me—me an’ th’ little 
babby!” His rough cheek pressed hers for 
one fleeting moment, as he tore himself 
away. 

‘Who is it ye’re bringin’?”’ fiercely de- 
manded Delilah, barring the way with one 
gaunt arm. ¥ 

“An angel from heaven, an’ my wile 
‘fore God an’ man,” shouted Jerry in a 
hoarse, strained voice. “Ye git in thar 
an’ do for ’er like ye was a wumman, or il 
throttle th’ breath out’n yer ole carcass! 
he blazed, leaping through the door like a 
madman. 
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“Good night, Daddy!” ‘Good night, lass!” 
“ Aye, aye, lass,” agreed the Cap’n, waving in cheery response 
candle-rays glinting brightly among the yellow locks. He had f 


“Wile!” hissed the croon. ‘ Ye might of 

at my own handsome Maggie that was 

as good as yersel’, an’ she wouldn’t be 
ha’ntin’ me now ‘count o’ th’ Indian brat. 
Cu es on you an’ this hull town!” She 
deat the air impotently with her fists, and, 
still mumbling curses, slammed-to the 


door. 


\ low unmistakable moan caught her 
ear. It rose into one long-drawn wail. 


Then a queer, struggling, tinny, bleating 
little young cry! The wail ceased. 

‘“‘ Maggie!” she cowered as from a blow. 

Jerry?” came faintly from the inner 
room. 

‘Won Dieu—no! It’s—it’s her!” gasped 
Delilah. “‘Th’ flame! Th’ flame!” Elec- 
trified into sudden action, hate melting 
into strange tenderness, she snatched a 
candle, shielding it as she ran. 


“Call me at four bells,” sang out the youthful voice again. 
and watching her mount the open stair, the 
orgotten there was so much joy in the world 


‘There, there now, honey! Th’ Blessed 
Virgin love ye—Aunt Lile’s right here,” 
she comforted over and over again. “Aunt 
Lile’s right here to do fer ye. Mebbe ‘twas 
Maggie sent ye to forgive me!”’ 

Certain, skilful, the twisted hands and 
strong, ugly back lent themselves to aid in 
the all-beautiful divine plan of ushering 
into the world that strange, sweet mystery, 
Life!—and to fight (Con on page 120) 
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Cool cream walls, floors painted a dark green or brown and covered with a rag rug in keeping with the 
plain table, and rush-bottomed chairs make simplicity the key-note in the dining-room of this coloniai 
farmhouse. Below is an attractive corner of a living-room in which a good rug gives a note of color 


Decorating the Country House 


By 


HE country house 

has undergone a 

metamorphosis. All 

through the seven- 
ties and late into the eighties, 
it was built only tor the 
temporary shelter of those who 
were driven from the cities 
by the heat of torrid July and 
August. For these simple 
dwellings the furnishings were 
usually rather hastily impro 
vised. There were, to be sure, 
a few established, homelike 
country houses that had 
reached their owners by in 
heritance, but almost all the 
newer ones were of the sim- 
plest description and decora- 
tion and intended for only 
short sojourns. Cottons, 
linens, with wicker and reed 
furniture and now and then a 
piece in wood, perhaps rather 
crudely decorated with a 
painted design, were used for 
these cottages, but the printed 
cretonnes, and wicker, and 
wood of these first country 

30 
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the 


houses was as unlike the 
substantial, well-designed lin- 
ens and wicker of the present 
time as they could well be. 
This early type of country 
house satisfied all require- 
ments, since the family used 
it for only a short time in the 
summer. And it was natural 
that the decorations should 
receive little consideration. 
It remained for the ne 
type of country home, bu 
to be lived in the greater part 
of the vear and often the most 
important dwelling of i 
owner, to stimulate and 
courage the best effort 
decoration. This is true not 
only of the country-house used 
as a part-year residence, but 
of the house in suburban 
sections and smaller communi 
ies throughout the countr 
The better architects abo 
Philadelphia, which is noted 
for its beautiful suburbs and 
large country places, have 
built their smaller houses on 
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The possession of heavy pieces 
of turniture need not discourage 
the person who wishes to redec- 
orate. An interesting arrange- 
ment is suggested by the pho- 
tograph shown above. Taffeta 
curtains with tan and green 
stripes hang from puffed galleries 


A very charming effect may be 
achieved in an old-fashioned 
bedroom which boasts an al- 
cove. Curtains of blue gauze 
make it a place set apart. Old- 
tose brocade covers the bed, 
above which hangs a quaint 
eighteenth-century portrait 


terested in the decoration of a new house, or in the 

of an old one, or if you are attempting to solve an: 
usand and one problems connected with making your 
‘tractive and livable as may be, Goopv HOUSEKEEPING 
to consult with you and give you counsel Based on the 

t New York decorators. Enclose a stamped envelop. 


the same good lines as those of the larger ones. This is 
also true near Boston and to a more limited extent in the 
vicinity of New York. 

The difference between city-house and country-house 
decoration becomes less and less marked every year. 
Materials that were once reserved for the most formal 
drawing rooms are now combined with comparatively 
iaformal printed fabrics, and the combination gives that 
sense of livableness which is so important in the creating 
ofahome. It is, of course, a comparatively easy thing 
lor the trained decorator to take an undeveloped room 
and provide a complete and consistent plan for its 
decorating and furnishing, but to one house or room that 
Is presented in this manner, with no restrictions as to 
treatment, twenty are presented in which the walls 
and the greater part of the (Continued on page 131) 


The quaint white and gold chair 
of early nineteenth century de- 
sign, above, suggests delightful 
possibilities for the country 
drawing-room. Below, another 
view of the room with the al- 
cove shows a_ dressing-table 
fashioned at home, and a 
charming window treatment 
for miladi’s country boudoir 
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Fo’ de sum of fo’ dollars de professor teaches wives how to keep deir husbands’ affection at de boilin’-point, instid of lettin’ 
hit simmer down to de lukewarm state lak hit mostly does ’bout de time a wife ceases to be a lady-love an’ begins to put on fat 


MIRAN DY 


the 


HYPNOTISM OF 


IS MIRANDY,” Sis Ara- 
minty, whut is one of dese heah 
peradventure folks dat is always 
a tryin’ things on de chanst dat 

dey might somehow wuk by accident, 
“Sis Mirandy, is you done heard about dat 
man whut fo’ fo’ dollars will teach you de 
secret of how to throw a love conjer on 
anybody so dat dey will des come an’ eat 
out of yo’ hand?” 

“Dat I ain’t,” I spons, ‘an’ ef I had 
done seed him doin’ hit, let lone heard of 
hit, I wouldn’t believe hit. I’d know hit 
was my lyin’ eyes dat deceived me.” 

“You suttenly always is one of dem 
doubtful Thomisinas,” says Sis Araminty 
sorter peeved lak. 

“Dere’s meracles an’ meracles,”’ I spons, 
“‘some of ’em can be wuked, an’ some of 
cm can’t be wuked, an’ one of dem things 
whut nobody ain’t got no receipt for mak- 
in’ is love. Love is angel’s food all right. 
I ain’t asputin’ dat, but nobody can tell 
you how to cook hit up, or whut to put in 
hit, or whut to leave out of hit, or how to 
keep hit from fallin’ flat an’ settin’ sour on 
yo’ stomach, or how to warm hit up an’ 
mate hit tasty again after hit gits sorter 
cold, an’ clammy, an’ heavy.” 
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Illustrated by E. W. Kemble 
““Maybe so, an’ maybe not so,” says 
Sis Araminty, ‘‘but, Sis Mirandy, dis man 
whut advertises dat he will teach you how 
to cast de love spell on de one of de odder 
sect dat you’s honin’ for to ax you to 
marry him, an’ tole back dem husbands 
an’ wives whut is jumped over de fence of 
de fambly circle ain’t no seventh son of a 
seventh son dat was bawninacaul. He’s 
a scientist.” 

‘*Dere’ aint no science in love,” I spons, 
“hit’s all luck. Dat’s why de gals whut’s 
cut out to make model wives an’ mothers 
never gits a chanst at de job, an’ noble 
young men, who would make any good 
woman happy, gits tied up wid flibberty- 
jibberty gals dat thinks dat a wife’s whole 
duty is to grab her husband’s pay-envelop 
an’ blow hit in on saucepan hats an’ jay- 
bird-heel shoes befo’ he gits a chanst to 
git a nickel out of hit. 

“Why, Sis Araminty,” I goes on, “ef 
dere was any science ’bout lovin’ de right 
pusson or gittin’ de right pusson to love 
you dat anybody could teach, we’d all be 
a livin’ in de millennium, an’ singin’ songs 
of joy, instid of most of us castin’ one wish- 
ful eye on Reno, an’ one of dem short- 
order divorsches dat you reads about.” 


LOVE 


“Dat’s des de pint,”’ sclaims Sis Ara- 
minty, ‘‘dis perfessor dat I’s a tellin’ you 
‘bout says dat fo’ de small sum of fo’ 
dollars he can teach wives how to keep deir 
husbands’ affection always at de bilin- 
point lak hit was in de days of cou’tship, 
instid of lettin’ hit simmer down to de 
lukewarm state lak hit mostly does ‘bout 
de time a wife ceases to be a lady-love an’ 
begins to put on fat, an’ to take mo’ inter- 
est in bein’ comfortable dan she does in 
lookin’ lak a livin’ picture. Fo’ dollars is 
a mighty small sum for all of dat, Sis 
Mirandy, an’ as for me I’d ruther retain 
my husband’s love by puttin’ a conjer on 
him dan by doin’ widout pie for dinner. 

“Huh,” I sclaims, “easy come, easy go: 
Ef you wants to blow in de money you 
done make by bendin’ over de washtub on 
dat foolishness, hit’s yo’ funeral an’ not 
mine.” An’ den I rocked back an’ forth 
in my chair in dat discontemptuous way 
dat we all does when we hands out go0¢ 
advice to folks dat won't take hit. 

“Sis Mirandy,” axes Sis Araminty, 
“ain’t you got no faith whatsomever in dis 
heah love-hypnotism business?”’ 

“Sho’ I believes in hit,” 1 
“Love ain’t nothin’(Continued on pag 
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GOOD 
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OF 


PATRIOTIC woman 

told me since war was 

declared that it was a 

pity that women could 
take so small a part in the con- 
flict. I replied: ‘Women win 
wars. Women are fighting the 
great battles in Europe today. 
Women fought the battles of the 
Civil War. Women will fight 
and win the battles of this pre- 
sent war.” 

Napoleon, the greatest gen- 
eral of all time, and one of the 
greatest geniuses of all time said, 
“Soldiers fight on their bellies.” 

It is the commissary and not 
the commandant who gains the 
victory. It has not been so long 
ago as to weaken the memory 
that a great scandal arose in 
connection with. the soldiers’ 
diet. One does not have to be 
very old to remember the era 
of “embalmed” beef. Probably 
the embalmed-beef episode was 
very mut h exaggerated; at least, 
if there was such a scandal, it 
did not persist for a very long 
time. I was called in connec- 
tion with others in the Bureau 
of Chemistry to help in the in- 
vestigation. When we began 
to get samples, we found no em- 
balming. But at least our food- 
supplies got the discredit of be- 
ing embalmed. 

What was the source of the out- 


cry against embalmed beef? The war. 
food-supply equal to all the demands made upon it 


belief that the meats that were 
furnished our soldiers who were 
preparing for the Cuban campaign were 
treated with preservatives. There have 
been very good reasons for believing such 
things possible, and even today we are not 
quite certain that we are not getting, or 
may not get embalmed beef. We have 
reason to suspect that borax has crept 
back into human foods, especially into 
codfish, and it is only a step from borax 
to sulfite of soda, that embalming mater- 
ial which gives to long-kept meat the 
appearance of a freshly killed product. 
Like saltpetre, sulfite of soda and other 
sulfites have the faculty of either preserv- 
Ing or creating a red color that is quite 
deceptive. 

rhe first great battle the women of this 
country must help to fight is to make it 
impossible to have another such scandal 
connected with our public service. The 
soldiers who go to camps and afterward 
to the field are entitled to wholesome food 
lree of preservatives and prepared in a 
proper manner to sustain their energy and 
Maintain their health. If the women of 
this country today say, “‘No more food 
scandals,” the work is well accomplished. 
But women find difficulties. ‘The plea 
may be made that it is far more important 
to have the food preserved than it is to 
have no food. This may be true; but it 
1S Not necessary that the foods of our sol- 
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Not the nations with the largest guns, but those 
with the greatest food resources, are to win the 
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Hanging over our heads are 
two dangerous swords, both on 
the same string; one is the sword 
of benzoate of soda and the 
other is the sword of sulfur di- 
oxid and its compounds, the 
sulfites. Both of these dangers 
to the public health were put 
safely away by the results of my 
studies on the effects of pre- 
servatives upon health. Both 
were finally condemned, and had 
this decision stood, or had the 
case been brought before the 
courts, we would not now be in 
the precarious circumstances 
that I have just outlined. But 
such was not the case. The de- 
mands of manufacturers tri- 
umphed over the rights of the 
consumer. The Remsen Board 
was appointed to undo the work 
that had been done. All action 
by the Bureau of Chemistry was 
forbidden by executive order 
until that board should report. 
Its first report revived the almost 
lifeless corpse of benzoate. It 
was the pulmotor that got new 
oxygen into its lungs. The use 
of benzoate of soda was upheld 
as wholly harmless, and that il- 
legal action is still sustained. 

In the case of sulfur dioxid 
and sulfites still greater difficul- 
ties obtain. No one knows, ex- 
cept a few favored persons, what 
the Remsen Board did to sul- 


Dr. Wiley here suggests ways of making our fur. Evidently there was no 


diers shall be doped with preservatives 
in order that they may be properly pre- 
served. There are wholly unobjectionable 
ways for the accomplishment of this pur- 
pose. The sterilizing process in cans, 
the drying and freezing process, and the 
curing of meats by the established meth- 
ods of salt and wood-smoke, present all the 
facilities necessary for a complete preser- 
vation of the food-supply, either in camps, 
upon the march, or in the battle-line. 


Dietary Swords of Damocles 

NFORTUNATELY, we are menaced 

just now with results of past sins. A 
nation can no more sin without paying the 
cost than an individual. A transgression 
of law has no appeal to clemency or senti- 
ment; it demands full reparation always, 
insistently, and effectively. We are con- 
fronted with the fruits of national sin; 
among these the most threatening have 
arisen from the successful effort to ‘*ham- 
string’’ the food-laws. We have been able 
to tolerate results of this outrage with 
some degree of equanimity during time of 
peace. We may have to pay for it in 
time of war. We have still hanging over 
our heads the dietary swords cf Damocles. 
They were always suspended by a slender 
thead, but now this thread is so atten- 
uaied as to be near the breaking-point. 


agreement, or the action of the 
Board would have been approved 
one way or the other. The order, how- 
ever, forbidding any action to be taken 
against the use of sulfurous acid or sul- 
fites is still in force, and hence, in so far 
as the national authority is concerned, 
the embalming of beef may go on un- 
hindered and under the protection of the 
Government. Can we expect that the 
manufacturers of army foods will refuse 
to take advantage of this indulgence? It 
is too much to expect of human nature. 
It is only a righteous public opinion vigor- 
ously expressed that can do now what the 
law would have done had it been allowed 
to take its course. The women of this 
country must demand that there shall be 
no scandal of embalmed beef or any similar 
scandal in connection with the present 
righteous war. 

There is another problem connected 
with the war diet that is of almost equal 
importance. The whole world is feeling 
the pinch of poverty and hunger. The 
prices of foods are running amuck, and 
yet American waste goes on. During the 
war at least let us not eat to satisfy the 
eye. Let us ask for and get real food. 
Not only the soldier in the field, but the 
child at home, who is soon to be a soldier, 
needs a properly balanced diet of whole- 
some simple foods. It may seem incred- 
ible, but I believe it is at hand, namely 
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the day of the food-dictator. When the 
American Batocki or Lord Davenport is 
appointed, let us hope that he will be a 
man who has a soul as well as a pull. Let 
us hope that he may have the wisdom and 
the strength to decree a proper diet, and 
thus avoid inefficiency and waste. I am 
not the food dictator, although it would not 
be so bad, in my opinion, if I were, but I 
am going to suggest some of the things I 
would do if I were. 

I should urge the women to begin at 
home in their own families and now, before 
the stress shall come upon us, to order 
their diet according to its nutritive proper- 
ties and not according to its taste and 
flavor. These, of course, are not to be 
neglected but are of secondary importance. 
Already in the warring nations of Europe 
the wasteful process of milling wheat has 
been checked and forbidden. The most 
valuable parts of the wheat, which have 
been heretofore thrown away, are now 
conserved by the regulations of France 
and England. Our last wheat crop was 
short. The prospects for the present crop 
are not encouraging. Let us waste no more 
wheat! Ifthe women of the country think 
they can’t eat whole-wheat bread, let them 
eat partly whole-wheat bread. Keep at 
least all the shorts and middlings and some 
of the finer portions of the bran in the 
flour. In this way, not only the soldier, 
but the child and the mother, will be 
better nourished. 

Restricting Meat-Eating 

RE we to have meatless days? Well I 
hope so, and as food-dictator I would 
make it obligatory, and so let us have them 
before necessity requires it. We do not 
need meat every day. Except for religious 
reasons, we do not need fish on Friday, 
but at least let us restrict our meat to one 
meal a day, and after a while we can have 

both Tuesday and Friday meatless. 

The total amount of meat for any one 
person should not exceed four ounces for 
an adult and two ounces for a child, and 
for children under five none at all. The 
character of the meat should be such as 
is most economical, or perhaps a better 
way to put it would be—least expensive. 
Under meat, I include fish and fowl. Ina 
family of five, not more than twenty 
ounces of meat should be allowed for any 
one day. For roasts, this would be, of 
course, entirely too small; hence a roast, 
such as a roast of beef, which will keep 
several days, could well be made to serve 
several meals. In the case of chops and 
steaks, the amounts necessary for the day 
may be purchased at one time if more con 
venient. In cured meats, the problem is 
much easier, as ham, bacon, shoulder, etc., 
may be kept indefinitely. 

It is a strange notion and yet one of 
universal vogue that the person who is 
doing extra hard work, such as a soldier 
on the march, needs great quantities of 
meat. This is wholly erroneous. The 
person who is to undergo the severest 
bodily exercise and tolerate the greatest 
‘atigue should be fed principally cereals, 
especially wheat, corn bread, and rice. It 
is sugar and starch, and not lean meat, that 
give physical vigor and endurance. I, 
in addition to these articles of diet, a 
reasonable amount of fat in the form of 
bacon, butter, oil, lard, or oleomargarin 
is provided, the ideal ration for hard service 
is at hand. I have already intimated that 
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the cereals should be used in their natural 
state. There is no better nourishing bread 
for soldier, sailor or citizen than that 
made from whole-ground cereals. 

Fortunately, dairy-products may be 
preserved in a manner to be available for 
the camp as well as the home. The methods 
of drying milk are now so perfect that this 
splendid food-product may be served any- 
where. It is either evaporated and put in 
cans, or it is dried in the form of a powder, 
which renders its transportation much less 
expensive. While the powdered milk 
does not keep so well as the canned milk, 
it has so many other advantages and keeps 
for such a reasonable length of time as to 
make it more desirable. Think of the 
soldier on the march carrying powdered 
milk, which with the addition of a little 
water gives him a cup almost as good as 
when fresh from the cow! 

In the way of fruits, also, we have a 
happy provision of distribution which 
makes it possible for them to be available 
everywhere. Again, the canning process 
comes in for the lion’s share of credit, but 
in canned fruits we have all the water 
that is in the fresh fruits. Thus transpor- 
tation is a burden, and water is the thing 
principally transported. The drying of 
fruits obviates this difficulty. Unfortu- 
nately, the dried fruits of our country at 
the present time are cursed by being 
saturated with sulfur dioxid. This, how- 
ever, is wholly unnecessary, as dried fruits 
of excellent appearance and far superior 
flavor are easily made in other ways. 
Sulfur is used because of its convenience, 
and not because it is a necessary adjunct 
to the desiccating of fruits. Here is where 
I would be able to do the most valuable 
service were I dictator. Not only sulfur 
dioxid and sulfites, but all chemical food- 
preservatives would be contraband. When 
the soldier and the child cry for food, shall 
we give them a poison? 

I would call to the colors the whole 
teaching force of the schools of domestic 
science, and all experts on dietetics. I 
would send them into all parts of the 
country to preach the gospel of nutrition, 
stripped of all the red tape with which it 
has so usually been burdened. This force 
should be a real army. It should be 
brought together and instructed in regard 
to the work that is to be done. The 
supreme importance of the food supply 
should be impressed upon every one of 
them. That supply is only at its maximum 
efficiency when the food is pure, as fresh 
as possible, clean, and free of all unneces- 
sary and unscientific additions. 


Preservation and a Possible Shortage 


HE sanitary and dietetic methods of 

preserving foods should be fully under- 
stood; viz., cold, desiccation, sterilization. 
No other methods, except in cured prod- 
ucts, are advisable or necessary... The 
value of the ordinary foods preserved by 
means of salt, sugar, and wood-smoke, 
should be explained. The importance of 
the diet having a reasonable amount of 
milk, preferably dry, and such quantity of 
fruits and vegetables as can be secured, 
preferably dried or canned, should be 
illustrated. The supreme réle of cereals 
in the provisioning of the army and navy 
must be accentuated. The relatively small 
importance of meat should be illustrated, 
as meat is the most difficult to preserve 
and the most expensive food that the 














army and navy and the people demand. 
If the scarcity of foods should continue 
and become acute, then bread and meat 
tickets are to be issued, so that no one 
class of the community can get more than 
its share, no matter how rich or powerful 
it may be. We must share our food-supply 
with our Allies and not keep it all for 
ourselves. We must be willing to take our 
share of all sacrifices and all privations. 
It does not require another act of 
Congress to begin this salutory work. The 
means of doing it are already provided. 
The Nationaf Food and Drugs Act was 
intended for this very purpose. The heart 
has been cut out of this act by executive 
orders wholly illegal. They were issued 
at the demand of food-manufacturers, 
that they might escape from the penalties, 
all too light as they are, of that law. The 
stroke of the executive pen can break all 
the shackles that now restrain justice 
and protect crime. President Wilson, will 
you instruct the Secretary of Agriculture 
to repeal all these rules and regulations 
that for so many years have kept the law 
from its purpose? Will you activate the 
efforts of those who have in their hands 
the enforcement of that law, as I was 
trying to do when the demands of the 
food-dopers ended my official activities? 


Uncle Sam in the Kitchen 


T is not a pleasant thought that the 

strong arm of the nation shall come into 
your kitchen and dictate what you shall 
eat. But that is not the question. It is 
not pleasant to think of the recruiting- 
officer coming for your young son, but he is 
coming. This is harder than to dictate 
what you shall eat. What a change this 
will work in the restaurants and hotels 
where only simple foods, and not many of 
them may be served! Who will miss the 
dinner cards with the three hundred differ- 
ent dishes featured upon them? Let them 
go now and never return! Every factor of 
national efficiency must be conserved. 

There is no one factor more important 
than the nutrition of our people. This, 
in brief, is an outline for mobilizing our 
food-supplies to secure the greatest econ- 
omy and efficiency. How utterly helpless 
is the ordinary commissary officer who 
has never been trained in any of the 
fundamental principles of dietetics! How 
absolutely at sea the ordinary housewife 
would be because of a lack of similar 
training! One good effect of the war at 
least will be that the people of this country 
will be instructed in the fundamentals ot 
nutrition, not alone in the adornments 0! 
cookery. This war is no child’s play; 1 
means sacrifice of all that is dearest to 
humanity—human life. It means the 
sacrifice of another thing that is very dear 
to most of humanity—money. When I 
think of the lives that could be saved, if 
we had an efficient food-supply, when I 
think of the money that would not be 
spent if we had an economical and well 
balanced food-supply, I feel that there !5 
no other factor in the war that can be 
compared in its value and possibilities to 
food and its proper distribution. Let a 
anticipate the food-dictator. Let us begitl 
so to order our meals as to save and 
become more efficient. This is a war 
for humanity. Its success will depend 
upon how the humanity that fights the 
war is fed. ’ 
(Dr. Wiley’s Question-Box is on page 9) 














Beginning at left: Uncle Sam, 
who when you pull his hat hard 
unfolds a red, white, and blue 
fan between his head and shoul- 
ders, 10c each; Miss Columbia 
Kewpie, 60c each; Uncle Sam 
Kewpie, 60c each; red, white, 
and blue nut or candy container, 
60c a doz.; box of ten red, white, 
and blue mottoes, 50c. Red, 
white, and blue confetti, 15c 





Fourth of “fuly Party, Picnic, 
‘Dinner, Dance, Tea, 


Luncheon 


Sketches by Rita Senger 


N receipt of two cents, instructions will be sent 

for making the fire-cracker grab-bag at the 
left; the ‘‘Liberty-Bell” invitation below; the red, 
white, and blue place-card; and the fire-cracker 
favor with a famous quotation inside to be read 
aloud at the table. Menus planned by Goop Hovse- 
KEEPING InstiTuTE for a Fourth of July dinner, 
luncheon, picnic, or refreshments for afternoon or 
evening party, are included. On receipt of check or 
money-order we will buy for you anything on this 
page with a price, provided your order amounts to 
$1 or more. These things can not be returned, and if 
sent by express, charges are to be paid by purchaser 
on their receipt. Address Entertainment Editor, 
Goop HousEKEEPING, 119 West goth St., N. Y. City. 


You can make the fire-cracker grab-bag at the left 
to hang over a table in the dining-room, or on the 
porch, or in the branches of a tree over a picnic table. 
Red, white, and blue birds, to hang from lighting fix- 
tures, in doorways, or over a table in the woods, 5 
cents each. Uncle Sam fan favor, 10 cents each 


Red, white, and blue bon- 
nets as worn by the girlat 
the left, 10c each; Uncle 
Sam hats for men, 10c 
each; red, white, and blue 
bugles 5c each; and color- 
ful paper aprons you may 
buy for 10c each. Flags 
from B. Shackman & Co. 


}) THINGS YOU CAN MAKE AT HOME 


At left, a fire-cracker favor; pull 
the ribbon fuse and out comes a 
famous quotation ; the flag place- 
card has stars on red, white, and 
blue ribbons; the Liberty-Bell 
invitation has the famous crack 





Women are playing 


ANDREWS & LA FELL STUDIOS 


polo more than ever this year, and 


here are the proper accoutrements from top to toe: hel- 


met hat, $4.50; silk shirt, $7; sleeveless crash coat, $20; 
white doeskin breeches, $20. 


Complete in tan tropic 


cloth, the suit is $35, and the workmanship is of the best 


therefore 
fashion 


One of the latest, and 

one of the best, things in 
is the sleeveless sports coat. And 
here it is in green, navy blue, 
or tan jersey cloth with a white 
shawl collar; it is priced, $25.00 
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HAT the summer wardrobe 

should consist of depends 

largely upon where a summer 

is to be spent. <A wise wo- 

man will realize this, and her 
clothes according to where she stays. 

Let us first consider the clothes needed 

for the country or the seashore. As 

out-of-door life and sports of every kind 

have become so largely a part of our life, 

the right clothes for golf, tennis, polo, 

riding, and even bathing must be chosen. 

For golf, the suit of jersey cloth, with 
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choose 


HELEN 
a plain linen or silk waist is particularly 
nice, and a good little suit of white jersey 
cloth with china blue motifs on the pockets 
and cuffs is illustrated on page 59 

For tennis, the shirtwaist of linen. 
china silk, or men’s wear crépe, with a 
linen or cotton gabardine skirt, is not only 
practical, but smart, and a new style this 
season is to use a sleeveless sweater ia 
the smock or waistcoat fashion. 

For the polo field, the photograph 
above tells its own tale, and shows a 
smart as well as an extremely comfortable 
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Perhaps upon a hint : 
costume, some one designed 
sleeveless coat, which is i 
esque vagary of fashion. 
of ‘‘Golfex,” a heavy jersey 
$19.50 in blue, gold, rose 


The high neck 
by the 


costume. 
may be replaced by 
it is preferred. For ordinary 
habit of linen crash is particularly 
as it is cool, and yet is heavy enoug! 
retain its shape all summer. 
Two or three delightful fashions 1 
arrived with th@jmsummer; one 0! 
nicest is the “shirtwaist” dress 
habutaye, striped china silk, or 
washable satin. Pretty examples of cresses 
of this character are illustrated throughout 
the following pages. One of the most 


low 


t 
ol 


even 





charming is shown at the lower left on 
page 60 of this magazine. 

Side by side in fashion with the ‘‘shirt- 
waist” dress is the gingham frock, which 
is a pretty dress to put on in the morning 
if no sports are to be indulged in. The 
one-piece dress rather than the shirtwaist 
and skirt is a very decided feature of the 
year, although the shirtwaist finds its 
appropriate place with the separate skirt 
in the country or with the suit in town. 
A novelty among the gingham dresses 
shows a sleeveless jacket of beige jersey 
cloth trimmed with pretty plaid gingham. 


Capes and the Military Trend 


The top-coat, which has held its 
popularity for some seasons, now has a 
rival in the cape. The sports capes of 
the Inverness order in design, and made of 
rough tweeds and homespuns, are nice for 
motoring and for general wear in the 
country. The capes of serge, however, 
such as that illustrated on page 59, 
will answer this purpose, and yet may be 
worn in town just as suitably. 
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most enthusiastic in sports, there 
ns of looking om while others play, 
would have to go far afield to find 
frock than this. It 
vely quality of.c épe de Chine, and 
ade with the straig p and down plaited 
skirt fashion favors. As to the waist, it is 
_ the picturesque smock-lik«: type, the popu- 
‘anty of which has swept the country. The 
'rock may be had in any of the: pretty country- 
side colors, such as Copenha zen, flesh color, 
beige, whit banded \vith gold; $19.5 


Prettier “looking on” 
of a i 
made wit 


e, Or gray 


With the declaration of war, the military 
note has sprung up here and there in 
summer clothes. A dress of cream-colored 
rajah silk which shows this tendency very 
becomingly is illustrated on page 50. 
This has a red, white, and blue belt, and 
a navy blue collar with military emblem. 
The military suits lend themselves partic- 
ularly well to camping, and different 
models are illustrated to show this. 
These of khaki will outwear the summer, 
and yet retain their good looks. And 
this year of all years, they make a strong 
appeal to almost every one. 

If the small woman has difficulty in 
finding clothes to fit her, she should con- 


Upon receipt of check or money order we 
will buy for you, promptly and without 
extra charge for the service, anything 
shown on this or the opposite page; or fur- 
nish addresses where they may be bought. 
Address Good Housekeeping Shopping 
Service, 119 West goth St., New York 


Smartness need not depend upon price, 
as proved by the bathing-suit below for 
less than ten dollars; it depends rather 
on a persistent search of the shops for 
something good. The suit is black 
taffeta piped in blue, green, or purple, with 
a one-piece cotton combinaticn; $9.75 


sider the misses’ department. Nowadays 
there are almost as many charming styles 
to be found in these sizes as in the women’s 
sizes. The crépe de Chine frock illustrat- 
ed on page 67 is a pretty example, and 
there are other models on the same page 
to answer various requirements. 


Afternoon Frocks and Summer Furs 

Frocks for the afternoon are prettiest 
of Georgette crépe, voile, organdy, and 
the sheerer stuffs. The frock of voile at 
the right on page 64 can be especially 
recommended, while a more elaborate 
type is the white organdy frock over a 
petticoat of lace and ribbon, shown on 
page 65. Over such frocks, the cape, the 
linen or pongee duster, or the top-coat 
of a soft chamois-like fabric, could be 
worn to add a picturesque note of color. 

The use of furs in the summer will be 
resumed this year. Attractive short 
capes, scarfs, and stoles of fur are being 
shown. The stoles and capes are usually 
of flat furs, such as white cony, mole, 
and seal, while the scarfs are of fox. 
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Ik alone,” might 
> nowadays, since sports 
the rule. And when the proper 
for riding may be had at such modest prices 
as the coat and breeches above for $21.50, 
there is no reason why every horsewomansh 

not be well habited. This suit is | 

white or natural-colored rough linen, and the 
tailoring and workmanship are beyond criti- 
cism. The tan or dlack leather are 
priced at $8.50; price of khaki puttees, $1.50 
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Just as picturesque as the 
very daring suits, yer 
quiet enough in taste to 
please the woman wh 
wishes to dress well with- 
out exaggerating a fashion. 
is the black satin bathing- 
suit at the left. The skirt 
is in box-plaits, and the 
trimmings are buttonings 
on the shoulders and pip- 
ings of white piqué; $12 


The conservative  well- 
made bathing-suit is not 
extinct—it is only hard to 
find. But thorough search- 
ing has brought to light 
this one of black taffeta, 
which is reasonably priced 
at $12.75, of practical 
materials, and in an 
attractive design; hem, 
sleeves, and neck are 
bound with black braid 


An excellent dress for 
wear in summer is this 
of a crépe de Chine that 
washes like a charm. It 
may be had in white with 
almost any color of stitch- 
ing. in all black for mourn- 
ing, or in Copenhagen 
blue. flesh-color,  pearl- 
gray, or beige with stitch- 
ings in a contrasting color: 
$22.50 is the price of it 


The very newest thing 
fashion has concocted to 
please us is the sleeveless 
sweater-coat of the ging- 
ham frock below. The 
sweater portion is of 
jersey with trimmings and 
belt of gingham to match 
the dress portion. In 
beige jersey and yellow 
and white plaid Ander- 
son’s gingham; $29.50 


On receipt of check or 
money-order we will buy 
for you anything on 
this or opposite page. 
Good Housekeeping 
Shopping Service 
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In the middle above is the inexpensively priced 
bathing-suit. It is well made, ot a good black wool 
jersey, and in the one-piece style which is univer- 
sally becoming. The collar and cuffs are braided in 
white or green, and, a very desirable feature, the 
tights are attached to the skirt at the waist; $5.90 
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“Miss Plattsburg” is the 
name of this suit of khaki- 
colored drill, pocketed in 
military style. The ma- 
terial wears like iron, and 
few other costumes could 
be so suitable for camp:ng, 
or tramping, or hunting. 
Indeed, there are pockets 
enough to carry all sorts 
of camping paraphernalia, 
to say nothing of sand- 
wiches to eat beside some 
inviting mountain stream. 
And the price of ‘Miss 
Plattsburg”’ makes a pleas- 
ant impression, for it is a 
surprisingly modest $5 


One of the most practical 
things for the woman who 
wishes to be well-groomed 
in summer—whether she 
be militarist or no—is the 
linen duster. And here 
is One at the right, a 
stitightforward and prac- 
tucal garment. It is of an 


@eXtellent quality of Irish 


J in the natural color, 


and has great pockets. 


This is just the coat one 
must have for motoring 
on dusty days, and one 
would like to have tor 
many other occasions; and 


the price is marked $6 


Military Fashions to the Mih- 
tarists is the War Time 
Tribute of the Mode 


S the wave of militarism 

sweeps over the country. 
women will want to dress 
in keeping with that spirit, 
and here are the military 
fashions. Indeed, so many and 
varied are the tendencies to- 
ward clothes that express a 
martial sentiment that every 
way one turns one sees them. 


In the middle above is one 
of the new military capes 
of the season, a copy of 
a Chéruit model: in dark 
blue serge, $19.50; in 
natural-colored linen, $10 


A. dress in which the 
military feeling does not 
interfere with smartness 
of line and suitability for 
general wear is this one 
of tussur silk piped with 
navy blue taffeta. It is 
in the natural color, which 
is not very dissimilar from 
the khaki color of a sol- 
dier’s uniform, and there 
are military emblems on 
the corners of the collar. 
The belt is red, white, and 
blue. Though the dress 
hangs straight, the pockets 
give a draped effect that 
is smartly new; $29.50 


A. smart suit for golf or 
general wear is this at the 
left, with just that certain 
bit of summer smugness 
only crisp linen or pure 
white ever seems to attain. 
The material is white 
jersey cloth of a quality 
with which the most 
fastidious could find no 
fault, and the trimmings 
on the semi-draped pock- 
ets and the cuffs are 
motifs done in blue silk 
braid. The coat is nicely 
tailored, and the suit is in 
every sense a desirable 
purchase; price $24.50 
59 









WO new features mark the washable 

things of the summer—the “shirt waist 
dress” and the shirtwaist smock, and here 
they are. It has been many seasons since 
we have seen a fashion so suitable to 
summer as that of the shirtwaist dress. 
Its good taste and practical usefulness are 
unquestioned, and it well deserves the 
popularity with which it has swept the 
country. Two pretty and particularly 
good versions of this new dress are shown 


The popularity of the shirt- 
waist smock has spread like 
the wind, and it well de- 
serves recognition, for it 
means practicality of ser- 
vice such as no other waist 
offers. This one is of a 
crash-like material, as du- 
rable as the summer is long, 
and is in a soft cream color 
with gold, green, or salmon 
ratine trimmings, a belt, and 
pretty full pockets. The tie 
is black silk, the price $3.95 





She who would be smartly 
dressed, even though she 
feels that economy in 
clothes is desirable now, 
will appreciate the shirt- 
waist dress at the right at 
the modest price of $18.50. 
It is of white, blue, peach, 
or flesh-colored hemstitched 
silk skin, a  dull-finished 
silk fabric on the order of 
men’s wear silk; hat 

liséré straw and _ taffeta, 
is priced $12.75, any color 






SHIRTWAIST SMOCK avd SHIRTWAIST DRESS 














































The skirt of the same ma- 










below. They are of the simple, well-made 
type which pleases the woman at once who 
selects her clothes with care and discrimi- 
nation, and yet the prices make them easily 
within the purse of all. Another example 
of the shirtwaist dress is shown at the 
bottom of the opposite page. The woman 
with a rather full figure, who has looked 
with delight upon her slim sisters in smocks, 
but found smocks unbecoming to herself, 
can wear these belted models beautifully, 











For as little as $2, you may 
buy this smock of a good 
quality of poplin, weil 

\ made. For gardening of 
general wear, it is pretty as 

you please, and a bright 

bit of color, too, as it maj 
be had in rose, blue, dark 
green or light _ green, 
smocked in contrasting col- 
ors and collared and cuffed 
with a white material on the 
order of galatea. The fasten- 
ing is a picturesque lacing 












Another version of _ the 
shirtwaist dress is shot 
at the left in an enviable 
quality of washable China 
silk. It is in broad stripes o 








white and lavenc ec 
rose, or black, with white 
trimmings; $29.50. The 





hat is of liséré straw 
taffeta with ribbon-run bone 
rings around the edge. 
The taffeta facing 1s 7m 
light colors; the hat, ord 

in any color, is $12.75 














in the middle above is a 
smock of white crash-like fA 
material smocked with gold, c= 
blue, pink, and green; $3.95. 


terial is pocketed and broadly 
belted; it is priced at $3.95 
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green, 
‘ing col- 
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$12.75 


The gingham — dress 
comes back as a feature 
of the summer—and as 
crisp and fresh as a cool 
breeze. Checked yellow 
and green or black, or 
green and brown, is the 
dress of Scotch gingham 
at the right with trim- 
mings of white organdy; 
$18.50. Hat of peanit 
straw, split straw facing, 
flange any color; $5.75 


Once you see the ging- 
ham frock below, you 
really have not the 
heart to do without it. 
You can slip it on ina 
minute, and it is as 
fresh in color as though 
the checks were painted 
on. The trimmings are 
white piqué, and the 
dress is pink, green, or 
brown Scotch gingham 
as you choose; $12.75 


However arefully chosen, the separate waist 
and skirt do not always serve the same purpose 
a the shirtwaist dress—the different materials 
wash differently or the skirt is not just what is 
Dest with the style of waist. Hence the “shirt- 
Waist dri * at the right, of white washable 
shag lhe satin is excellent in quality and the 
Cress is an excellent value at the price of $29.59; 
hemp an taffeta hat, white or any color, $15.50 


) D> PT aS +e Dut ne 
summer, tt was hailed with delight, but prices of 


+ % oe F 
colton goods have gone up, and the price of 


after careful shopping that th 
selected, t an assurance of in 
the money. On receipt of check or m 

“77 4 c ss % a » Aaiedel 
wil buy for you anything on these i 
Address Good Housekeeping Shopping 


A delightful surprise the 
summer has for us in 
the gingham dress. And 
here it is—blue or pink, 
in a pretty plaid of 
Anderson’s gingham 
over a white piqué skirt, 
with a_ patent-leather 
belt and collar and cuffs 
of white piqué; $21.50. 
Straw and taffeta hat, 
with broad cupped down 
brim, any color, $15.50 


A sturdy dress for $18.50 
which will outwear the 
summer, and do it, too, 
with a smiling grace, is 
the Norfolk dress below 
of Scotch gingham. The 
top is pink, blue, or 
Nile green; the rest 
plaid to match. Peanit 
straw hat, white or 
sand color and blue, 
green and black, or other 
combinations, $5.95 


le 
ia? 


enna 


_— 


F }; .. : -p thie 
When the gingham dress put in an appearance this 
? 


ham ts met with a gasp of surprise. 





Three of the Prettiest 
French Frocks of 


the Summer 


Charming in color, size, and 
shape is this Ogilvie hat of dark 
blue Japanese straw overgrown 
with poppies and corn-flowers, 
mimosa, and deep blue daisies. 
Miniature sheaves of wheat 
fairly brim it over at the front 





slim swat | | ; Beige, the color of the moment, combines t! 


\s it was made in Paris, the slit 
above was of black satin. but it cat becomingness of a light shade with the pra 


\merica, t at vou cn ity of a color that will not show wear. In 
linen, crépe de Chine, or habutaye silk. It I, \| 4 frock above, Chéruit combines it deftly with blue 
\\y \ —beige satin and navy blue satin. Th 
colors in linen or rajah silk would make 
admirable frock for the hard wear of summer. 
The hat might be beige with a navy blue | 


Making the best of French models often 
studying their line and combination of color 

applying what one learns to the individual prob: 
her own use in the more serviceable materials of lems of dress. For instance, the three Frenel 
frocks of satin on this page can be made at home 
practical summer materials. Patterns « 
frocks will be furnished for 50 cents each. © 
careful measurements and description in ordering 


In gray satin, red, the French 
gown at the right made its début in New York, 


ww, 


To 2 <a 


but she who is wise may adapt its smartness to 


summer. Gray voile, instead of gray satin, 


might be used—or, better still perhaps, the trock 
might be made of gold-colored linen with the BEER 
embroidery done in heavy china-blue thread 
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A Bevy of Piguant Hats 


and the Smartest of 


Chéruit Coats 


A most amusing sports hat is “Zodiac” 
below, which may thank its lucky stars, 
for it boasts a brimful of the signs of the 
zodiac. The hat is Chinese grass linen 
in the natural color, with the signs of 
the zodiac set on the brim in colored felt 


a 
HATS FROM OGILVIE Ee 


\ fish story, pretty aplenty to tell on 
any summer’s day, is testified to by the 
“Pond Lily” hat. Around the crown 
there is a band of moss, and that is the 
bank forsooth, and the brim is the pond, 
for there are the lilies swimming in it, 
and goldfish, too. ‘The hat itself is 
made of a navy blue Japanese straw 


“Watchful Waiting” this hat of peanit 

aw is called, and watchful waiting 
were a pleasant pastime if one wore it. 
rhe band around the crown is of moss 
vergrown with flowers while it waited, 
and the brim is edged with apple-green 


“Bouquet ” is a foolish little hat that pleases you all through when it passes 
bd in the sunshine, and makes you smile that certain whimsical smile you 
teel a long time afterward way down in your finger-tips—it is of black straw 
ruffled like a petticoat with taffeta, and topped off by the most unexpected 
of round b uquets. The saucy streamers are king’s blue, and the facing 
underneath the cupped-down brim is king’s blue taffeta to match them 


“ , . 

“I would like to have you meet the best Chéruit coat of the season.” With 
-“ an introduction, every one turns around to look; and the coat at the 
nga will dear the inspection. It is of chrome yellow suéde cloth, with black 
satin lacings to bring out the splendid color the more. The narrow shoulders 
and big pockets make it as picturesque a picture as one could well wish 


O see 4} 
to see along the countryside in summer, and a comfortable coat to slip cn 


CHERUIT 





One of the very nicest things about this 
summery frock is that you may buy it 
with a feeling of being virtuously economi- 
cal, for it is only $8.50. It is sheer pink, 
violet, blue, or white voile with plait- 
ings and tucks. The leghorn hat has a 
pink satin crown and a narrow lace frill 


O’ SUMMER AFTERNOONS 


0 Sew: afternoon dress, filmy enough to 
be summery, and yet of practical 
materials, practically made, is not a myth, 
as you may see by the models on this page. 
Here is just what you want for wear in 
town, and what you want to wear on the 
porch in the country—and all of them 
reasonably priced and pretty as can be. 


HATS FROM JONAS 


“For the summer trip to town,” this foulard frock 
announces when you see it. It is navy blue with the 
dots in Copenhagen blue, and the collar and. cuffs 
of white Georgette crépe; $24.50. The hat of blue 
hair braid and ribbon is lined with any color 


\ very sweet picture, indeed, in net and pink ribbon 
rosebuds is the gown at the left, copied from a 
Dceuillet model, precious beyond money in these 
days when importations are few; net and ribbon 
ver a lining of Japanese silk; white or black, $37.50 


\ frock with which the most fastidious shopper 
could find no fault is that at the right. Although 
he price is only $18.75, one may buy it with assur 
ance that it is nice, as there is nothing to cheapen 
it; white, Copenhagen blue, or flesh-colored voile 


Here is the afternoon dress of voi 


and beige, gray and wisteria, 


trims the smart hat of black horse} 


e—blue, 
. : 3 Dlue and 
chamois with blue embroidery and 
the skirt is over a net lining; $24.50 


beads; 
Ostrich 


air braid 





{LS MADE BY MIss ALLIEN 3 
yme old 


crossed demurely, : mn her wedding gown, perh 
ion the Greeks were y ' ) -y like to use it on her veil, 
new finish for the : - 5 too. 1 this lace 
In the back this one is j ment beginning with a band yut- 
re nape of the neck under " i I s, affords opportunity 
th of orange-blossoms ; 


Veils [f Vou Area Bride, the Conso- 


ct gaens dint of Rae lation of Parasolsanda Pretty 


ises to be restrained by the 
1 
tl 


ill-over veil may solve the ’ J ie Ye i“ 
by not trying to cover it up Frock [} ) Ol Are A or 
She may band it, as shown : 

iddle above, with tulle ? 
ly under rows of pearls Tulle veiling ts $1.50 a yard, and upon 
receipt of cnhecR or money-ord t 
wo page 
extra large, or J urni sf 
they may be boug 


la 


Rain-proof and sun-proof, too, and a protec- 
tion from anything short of bombs, is the sturdy 
silk parasol the girl has above, with a strap of 
stitched pigskin on the handle. It is green, black, 
navy blue, or purple, with a tape edge and a 


malacea handle, with white ribs, and tip; $5 


y Japanese shaped parasol never 

e liked, and that one sketched at the 

th a silk loop to swing it over your 
particularly pretty. You may have it 
ight or dark colors—navy blue, green, 

beige, or whatever you will 


ern girl, the parasol is of practical 
elected to complete a costume, and Just the sound of “organdy over net” is pleasing, and 
h parasol at the extreme right fulfils < here is a frock beautifully made, and of materials as 
‘ss; it is of silk in colors such as VV! sweetly pretty as the design of the frock itself; white 
purple, or rose, with the painted ) or blue or pink organdy and ribbons, over net; 
to match it in color; $7.50 : a $29.50. The hat from Jonas is made of pink hair braid 
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SHEER WAISTS AND SUMMER TIME 










On these two pages are waists and dresses for 
every occasion of a summer day. U pon receipt 
of check or money-order we will buy any of them 
for vou, without extra charge. Good Honsekeep- 
ing Shopping Service, 119 West go St., N.Y. 














A summerful of tubbings fails to dau 
Japanese crépe waist. And this one cot 
such good colors it is sure to fit in well with the 
gay band or bow on a hat, or the colored figure 
in a separate skirt; cedar-green, pink, tan, or 
Venetian blue, are the colors; the price $2 


Sheer waists and summertime just belong to 
each other, and when a waist as dainty as this 
one above may be had for $2, summertime is 
doubly welcome. It is of a nice quality of white 
or flesh-colored organdy with tiny tucks up and 
down the front edged with narrow plaiting 






























Another waist for $2 compares not badly with many 
three times the price; white batiste with Iri 
linen collar hand-embroidered. The skirt to ma 
in material, and form a “ shirtwaist dress,” or 
be worn separately with any other waist, is $6.50 























he t with a high neck is a pro I blo 

nounced fashion feature whi h is growing Georgette crepe in new 
in favor, and here is a particularly smart here are fashions in footwear for every occasion: a very lovely one, . 
one for $3.95. ‘The material is French rubber-soled tennis-shoes, flat-heeled pumps for walk- t} f pxok 
voile with a blue taffeta tie, and Irish ing, White boots for sports, patent-leather pumps It is priced nd is 
beading. ‘The collar may be worn low for afternoon, and French-heeled dancing slippers al for wear with or wit! $ 
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SLIM FROCKS TO THE SLIM 


“Summer means camping, and camp- 
ing means a suit like this, of khak‘- 































HERE is nothing more disappointing colored galatea for $5.75: for girls 
than to find just what you want and and small women, sizes 14 to 20 years 


be told that it comes only in large sizes, 
and the smartest and newest things are 
made up, 4s a rule, only in large or average 
sizes. So a persistent search was made to 
find the prettiest and best models in sizes 
for girls and small women—bust measure 
34 to 4o—ior you to choose yours from. 
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igur re 4 
n, or 
f2 


Sweet and symmery and youthful look- 
ing is the slim little frock above for 
$23.50. And to its prettiness is added 
the charm of usefulness, as well, for 
t is of a lovely white or gray or 
h-colored crépe de Chine which will 
id wear and wear. ‘The trimming 

vhite beads; 14 to 20 years 
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} The pleasantest surprise for you—this organdy ck i 
only $11.75! nd the material is a sheer crisp white or | / 
tlesh-colored organdy or a good blue or y voile. The = | | f 
edgings are knife plaitings, and the frock is just right \ | 4 
> \ 








Here is the suit of Jersey cloth which is suitable for sports \ \ 

wear and stree* wear, too. It comes in any shade you wish, \ | 
and is a clever bit of economy, for it is just right for y van \ 
cae : 7%, ip Nats NG ate 
in the country or on the street in town. It has big patch- 


g pa 
pockets, and in sizes 14 to 20 years, is priced at $21.50 


, 
‘The practical summer garb, and many are the women who , a / 
will welcome it; the material 1s white voile with Roman / s 


stripes of rose. blue, and green. There is smocking on the | i 


top, and for $10.75 you could hardly find anything so / 
suitable for the country club or to wear “atennising”™ 
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**shirtwaist dress” 
of the season you may make 


The smart 


for yourself with a good 
pattern. Of heavy men’s 
wear silk or—less expensive 

of linen-like material, the 


model above is charming 


The sports blouse at the right, 
and the skirt draped in peg- 
top fashion, will render prac- 
tical service. The waist might 
be of colored handkerchief linen, 
the skirt linen with a gay-col- 
ored figure to match the waist 


Patterns will be furnished for any of 
the models on this page, as they have 
been selected especially with a view to 
being made at home at small expense. 
Order by description of the model de- 
ve measurements. 
















Patterns 
t or skirt, 
> costume 


A blouse the woman with 
clever fingers can fashion 
inexpensively has a shap- 
ed strap cut in one piece 





with the rounded yoke 
} | 
aN : 
Tm 


looking is 


girlish 
this simply made dress which 


Slim and 


would be best of white or 
colored . cotton crépe. The 
collar and vest are plaited, 


and the tie ends are faced with 


color. The underskirt is narrow 
) 

Ivery-one wants one of the 

| shirtwaist smocks, and the new 

} pretty model at the left, with 

| a scarf collar, which crosses 

] by passing one end through 

») a bound slit in the other, can 


be made for very little money 


FITTING FASHION TO YOUR FUNDS 


O-DAY, with the many smart 
dresses to be bought  ready- 
made for comparatively little, 


it would be foolish to make a 
commonplace dress, but something that 
adds smartness to economy is worth while. 

The double-breasted shirtwaist dress, 
for instance, made of pretty gingham, with 
white piqué collar and cuffs, would be 
very smart. Or this dress could be made 
of lawn or handkerchief linen in color 
with cuffs of white organdy. To make 
this dress in American gingham would 
cost about $2.25; it requires five and a 
half yards of material thirty-two inches 
wide. In handkerchief linen, which would 
require from five to six yards, the dress 
would cost from $5.35 to $8.75. — 
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An afternoon dress which would be 
charming in Georgette crépe, braided at 
the bottom, is illustrated at the right 
above. This would be lovely made of 
china blue braided with yellow, or the 
reverse. It would cost approximately 
$10.20 and requires seven and a _ half 
yards of thirty-six-inch material. 

A waist which is practical as can be is 
shown at the top of the page. This would 


’ 


Nowadays economy is a sort of golden 
rule which all of us feel in duty bound 
to go by—and in this Miss Koues can offer 
valuable help. If you need suggestions 
for making over old dresses or suits or 
Suggestions as to what you could make for 
yourself at small expense, write to her. 


be charming of white batiste piped with 
colored material. It could also be made ol 
white organdy, and would cost about $2.10. 
as it would require two and a half yards 
of material forty inches wide. The 
sports blouse illustrated has a pointed 
collar. This, in colored linen with white 
collar and cuffs, could be made for $3.00 
and requires two and a quarter yards 
of material thirty-six inches wide. — 

The peg-top skirt pictured would be 
pretty in white piqué. This could be made 
for $2.65 and requires two and three- 
quarter yards of material forty inches 
wide. The smock would be easy to make 
of white washable crépe for approximately 
$2.25, and requires three yards of material 
twenty-eight inches wide. 


SOMETHING wz tle SEWING-BASKET for SUMMER 


Hi woman with busy fingers will 
T appreciate these suggestions when she 
finds long summer afternoons and porch 
rocking-chairs at her service. For here 
are things for the woman with the practical 
turn of mind, and others for the more 
irivolous minded to make. — Certainly 
nothing could be more practical or more 
worth-while spending time on than the 
sweater. It is of the newest slip-on sort, 
and can be charmingly developed. in some 





many an idle moment may be turned to 
account in making the crocheted initials 
for towels or pillow-slips, or to use in a 
dozen other ways which each one knows 
best for herself. She who would adore to 
have one of the new beaded bags to com- 
plete a pretty colorful costume will want to 
make one of those shown here. In the 
shops such bags are almost prohibitively 
priced, but the clever woman can fashion 
one for herself at small expense and with a 


great deal of pleasure. For the work bags, 


gay color of the summer with white collar 
gay-colored scraps you have may be used. 


And to the practical-minded, 


and cuffs. 





Instructions for making this sweater will be 





The “ r’?” bay. which gets its shape sent upon request. It is of the smart new Black and white silk and beads form this 
from the head-dress of a pope, is one ot slip-on-over-your-head type, and may be worn crocheted bag, which goes to India for 
the prettiest of beaded bags. You can open, as shown, or fastened high at the neck. its name, and is called the ‘“ Butwa” bag. 
nake it to match any costume by select- Design by Anna Schapiro It can be made in colors, as well as in 
ing beads of the desired color. Full in- black and white, and instructions as to 


structions for making the bag will be sent making it will be sent promptly on request 
The crocheted initials below afford 
a bit of pleasant work which “‘goes 
fast.”” Instructions for making the 
whole alphabet will be sent upon 


















j request, and the initials are just 
the thing to use on towels, pillow- 
, slips, or even nightgowns. An 
the initial done in écru thread would 
‘ch be good on a linen sofa pillow 
ith 
ses 
igi 
an 
ie \ 
From scraps of gay-colored 4 
th material you have on hand you fF 
of can make the handkerchief bag 7 
0. above, or the small-sized laundry 
1s bag shown at the right in the 
“ appliqué designs. Instructions 
d for making them will be sent 
e 
O 
s 
At the left is the most charming Chinese reed-work basket 
- you could imagine—brown, with bracelets, coins, and beads. 
The trimmings are blue, rose, green, or amber; $2.50. A 


tin lining, which makes it hold cut flowers, is 75 cents 


Something summertime fancy work makes necessary is 
embroidery clippers, and why not have them just as pretty 
as possible? The Chinese embroidery scissors, or wool 
clippers, at the right are finished with a gay silk tassel and 
beads; the tassel is green, yellow, rose, or any color; 85 cents 


SNOT 
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FOR the SUMMER HOME, INDOORS and OUT 


SOS RANA ARR DAW VW Www EEE SARA 


Colonial bedspread, made in Virginia from designs one hundred and fifty years old; the design is 
done with hand-tied and -knotted cord on heavy unbleached muslin with hand-tied fringe: Sweet- 


briar design, as shown, Mountain Lily or Sunflower design, $42; 


3ird and Tree design, Bow! of 


Roses, or Wandering Vine. $38. lor single bed, 68 in. wide; for double, 72 in. 


Cd cctslhldldteuucceae 


The articles sketched and 
photographed on this and 
the adja ent pages are 
novelties which are pecu- 
liar to New York shops, 
and we will be glad to buy 
them for you on request, 
and without extra charge. 
It is not the aim of the 
Shopping Service to illus- 
trate trade-niarhed goods, 
staple ts or any other 
merchandise nationally 
advertt cd a) d distri } 


through 


reminds one of cool summer drinks to be 
rays to carry them on. And a pretty tray 

rice is this one of brown or green reed. You 
vellow or blue flowers on black lines and green 


in.. $3; 15 and 16 in., $2.50; 12 and 14 in., $2 


check or money-e 


without extra charge, anythi 


page, or furnish addresses where they may be bought. Address Good 
Housekeeping Shopping Service, 119 West go St., N. Y. City 
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Garden things 

give a pleasant little comfor 
able thrill that is worth 
than money, and the lawn 

fit at the right is particularly 
thing to be thrilled ove: 
complete set is $So 

there are four i 

table, and a 

canvas covers 
comfortable 

ht below is gray, 1 

trimmed with blac} 

braid, or khaki tri 
brown braid; comp 
hammock, $26; 
stand, %s5.s0; 











The butterfly door-knocker of 
painted metal with yellow, blue, or 
red predominating in color is $1 
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\ real once in a blue moon “bargain” is “ cn The crystal iced-tea set above—six glasses 
the iced-tea set above—basket, six glasses, = —_— and covered pitcher in etched design—is a 
and covered pitcher—for $12.50. The crys- really remarkable value at $7.50, and it will 
tal is etched in a refreshingly pretty floral be a pleasure to all who possess it. The 
design. Glass spoons to accompany the flat flower-bow] of blue and amber Venetian 
iced-tea glasses are $1.50 a dozen extra glass, 12 in. across is reasonably priced at $6 





Summer Novelties from 


New York Shops 


<n tie ile Mii: tiie tl ae Mien OLE ie! 9 
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Above is a pretty, freshly colored breakfast- 
set of porcelain in a lovely smooth texture, 
and the price of $5 makes it notable tothe 
experienced at once that this is a rare value 
for that amount of money. The design is in 
red, blue, and green flowers in bands 
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The silver-plated pitcher shown above, 314 
pt. size, is $11.50; 2 pt. size, $8.50. In plain 
pewter it is $6.75 for the large size, and 
$5.25 for the small size. The handled lemon- 
ade glasses of plain glass are very reasonably 
priced at $3.35 a doz.; the plates are $4.80 a 
doz.; glasses and plates together, $8.15 a doz. 


ething the summer hostess will prize, 
for summertime is preeminently tea-time, 
s the pewter tea-caddy above: 3 in. high, 
tis $1.50; 3% in. high, $1.75; 4 in. high, 
$2.50. The plain glass finger-bowls shown 
bove are priced at $4.80 a dozen, and the 
nger-bowl plates are $5.40 a dozen 








































Continuous ser 
at the left to be reliable; 100-piece set, gold 
banded, $125; dinner plates, $20 a doz; tea 
cups, $18 a doz; after-dinner coffee-cups, $16 
a doz. On receipt of check or money-order we 
will buy for you anything on these pages. 
Good Housekeeping Shopping Service 
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charges'on lawn or swing outfit, or 
tray, free everywhere; on finger-bowls, 
charges are jree in 100 miles of 
\ Fe n pitcher, tea-caddy, iced-tea séls, 

r-bowl, Colonial china-set, and door- 

ker, free 50 miles; on breakfast-set, free 
150 mt.: otherwise shipping charges net fre 





























LEJAKEN A. KILLER 


An army fights as it is fed; the question of victory ultimately becomes one of food. 


If the army and navy 


and the great civilian army at home is never to know short rations, the nation’s kitchens must be mobilized 


to conserve to the utmost the supplies that we have. 


GOOD HOUSEKEEPING 
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eMobilizing 


VERY American woman wants to 
be of some help in the war situa- 
tion that has been thrust upon us. 
Few women, comparatively, will 

be needed on the actual field cf conflict, 
but every woman’s energy can be helpfully 
and heroically put at the command of the 
nation, both in the industrial world and 
the home. A nation fights as it is fed, and 
upon American womanhood in the home 
must depend the efficiency with which our 
food-resources are conserved and utilized. 

And this preeminently important con- 
serving of food-supplies is not a task that 
ippeals to the imagination; it’s a hard one 
for that reason. It means a constant and 
often monotonous watching of the little 
things. a saving here, an economy cr self- 
denial there, all seemingly pitifully insig- 
nificant themselves, but mounting to 
tremendous totals if faithfully practised in 
the millions of American homes. Many 
cf us, for example, have come to regard the 
saving of small amounts of left-overs as 
unimportant. Many families have taken 
pride in serving lavish and overbountiful 
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meals, leading inevitably to a waste of food 
on the table that if continued will prove a 
national menace. The sane standard, 
‘*Eat enough food, but no more,” if rigidly 
followed, will reduce the food-bills in the 
individual home and at the same time tend 
to conserve the great food-rescurces of the 
country for the time which may soon come 
when they will be sorely needed. 


That Huge Annual Waste 


EW of us realize that seven hundred 

million dollars’ worth of food material 
is now charged up as waste in this country 
because simple rules of economy and care 
have been disregarded. Much of it can 
be largely prevented by intelligent care; 
indeed in these critical times it must be 
prevented if the coming generation is to 
be nourished to take its place in the world, 
unstunted physically and mentally. 

We can not escape the indictment that 
good food finds its way into the garbage- 
pail. The returns from garbage and fertil- 
izer plants show the amount of fats and 
nitrogenous material that is recovered from 


} 
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It is along this line that every woman can do her “bit” 


INSTITUTE 


or 


Kitchen 


city garbage. Much of this food is thrown 
out because American people do not know 
how to utilize left-overs and do not take 
the trouble to keep and prepare them for 
a second serving. Left-over cereals can 
be reheated or combined with fruits, meats, 
or vegetables into appetizing side dishes. 
Even a spoonful of cereal is worth saving, 
as a thickener of soups, gravies, and sauces. 
Stale bread can be utilized in hundreds of 
ways, combining with vegetables and 
meats, and in the preparation of hot 
breads: and simple puddings. Skimmed 
milk, where city governments allow it to 
be sold, has almost numberless uses. Al- 
though it contains practically all the nour- 
ishing elements of whole milk, with the 
exception of the cream or fat, skimmed 
milk has been too widely looked down 
upon asa food. It may be used as a bev 

erage, in the cooking of cereals, or as the 
basis of milk soups and sauces. 

Every scrap of meat or fish can be com 
bined with cereals or other bland foods 
lacking pronounced flavor and will furnish 
the flavor and add (Continued on page go) 
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CANNING 


Ways and Means Whereby Every Housewife May Help to 
Augment the Nation's Winter Food-Supply 





HIS year, if ever, the im- 
portance of having a 
“kitchen garden” is be- 
ing brought home to us. 
For prices that soared to a dizzying 
height last winter have every 
excuse for flying higher next win- 
ter because of the economic 
problems that will arise as a result 
of our entrance into the war. 
Secretary Houston of Agriculture 
sounds a call to every person with 
a plot of land when he says: 

“The importance to the nation 
of a generous food-supply for the 
coming year can not be over- 
estimated. . Consumers living in 
villages and suburbs of cities do 
not appreciate sufficiently the 
possibility of adding materially to 
the food-supply by utilizing suit- 
able idle soil in yards, vacant lots, 
and unused outlying fields. The 
total contribution to the food- 
supply of families and communi- 

ties which can be achieved in this 

way is great. Gardening is pecu 
liarly an activity in which the 
family and the community may 
share with mutual helpfulness and 
benefit.” 

In the old saying, “Adam delved 
and Eve span,” but in the present 
situation, it would be more to the 
point to say that the modern Eve canned. 
For while gardening is important, if the 
garden-products are to be conserved can- 
ning and preserving are equally important, 
and the thrifty housewife will make a 
greater effort than usual this year to have 
her shelves well-stocked with provisions of 
many kinds for the coming winter. 

Canning should begin in June. And it 
need not be an irksome task. A house- 
wile famous for her well-filled shelves of 
canned delicacies accomplished much of 
this preserving as she cooked from day to 
day. For when preparing vegetables or 
fruits for the day’s meal, she cooked a 
little more than was needed and put this 
extra amount away in jars. It is easy, 

for instance, when preparing tomatoes, 
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By Florence Spring 
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Fruits and vegetables should be blanched before 
This eliminates objectionable 
and reduces the bulk of vegetable greens 
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Here the fruits or vegetables which have 
been blanched are being plunged in and 
out of cold water. This process hardens 
the pulp, making it easy to remove the 
skin as well as to handle the product 


to scald, peel, and stew two quarts rather 
than one, or three quarts rather than two. 
When ready to serve, dip the extra amount 
into one or two sterilized jars. In the 
same way, a jar or two of stewed péars or 
similar fruit may be put up with very little 
trouble. A few strawberries, raspberries, 
or currants. left from dessert may be cov- 
ered with an equal amount of sugar, be 
left overnight, simmered in the morning, 
and set away. Fruit left from the next 
day’s meals may be treated in a similar 
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way, and soen there is enough for a 
pint jar or two of a very delicious 
jam or preserve. A combination 
of two of the fruits mentioned 
will often make a preserve of un- 
usually delightful tlavor. 

Rhubarb is the first product of 
the garden to find its way into 
cans. And it belongs in that easy 
class that may be canned without 
heat. Cut the tender stalks of 
rhubarb, after being washed, into 
half-inch pieces, and pack them as 
closely as possible in sterilized 
quart jars. Do not peel the 
rhubarb. It is a”waste of time, 
since it does not add to the ap- 
pearance or affect the flavor. Set 
the jars under the cold-water 
faucet and let the water run until 
the jars overflow and you are sure 
that no air-bubbles remain. Then 
adjust the covers quickly. This 
rhubarb will lose its color, but is 
as delicious as when first. cut for 
winter sauce and pies. 

Jars of Fresh Strawberry Crush 
are splendid to have ready to use 
in making strawberry ice-cream 
and various sauces and desserts. 
Being uncooked, the crushed 
strawberries have the flavor of 
the fresh fruit. For this select 
medium-sized berries, put them 
through the meat-chopper, and for each 
pint add an equal amount of sugar. Stir 
carefully until all the sugar is dissolved. 
Put into well-sterilized, cold pint jars and 
fill the jars to overflowing. In order to 
insure success, be sure that no air-bubbles 
remain, that the sugar is well dissolved, 
and that the jars are perfectly sterilized 
and full to overflowing. Do not put up 
too many jars at one time; it is better and 
easier to do enough for two or three jars, 
and then start again. 

Among other vegetables that may be 
prepared for winter use at a comfortable 
distance from the kitchen stove are string- 
beans. They may be put down in salt in 
large quantities in preference to canning 
them, although it is well to put up some 
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There is nothing more delicious than home-canned asparagus, and the process of putting it up is not difficult. Select 


tender tips, blanch, and follow the cold-pack method. 


The careful packing, so necessary to success, is illustrated 


above. There is no danger of scalded fingers in lifting out the jars after sterilizing if a pair of jar-tongs is used 
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in-the latter way, so that they are ready for 
immediate use. Cut young, tender string- 
beans, after being headed and tailed—no 
good varieties have strings now-a-days— 
into half-inch pieces (they may be cut by 
the handful); wash and drain, and put in 
stone crocks in layers alternating with 
layers of salt, having an inch of salt at top 
and bottom. Use the coarse-fine variety of 
salt. The layers of beans should be about 
one and one-half inches thick, with one- 
half inch of salt between-them. Press down 
well and shake the crock, that the contents 
may be solid. Put a plate and weight on 
top for a few days, to help the brine to 
form. The contents will settle and beans 
and salt should be added until the crock 
is full again. One advantage of this 
method is that you may put down one 
layer of beans each day if you wish. When 
you wish to serve them, rinse off the salt, 
soak, cover with cold water, and bring to 
a boil. Pour off the water and repeat this 
process two or three times, starting with 
cold water each time. Add a pinch of soda, 
and simmer until tender. Drain off the 
water one-half hour before serving and 
add a pint of stewed tomato and half a 
minced onion, to vary occasionally. Season 
to taste. 

One can now choose between the old- 
fashioned open-kettle method in canning 
and the newer ‘“‘cold-pack’’ method. | 
consider the secret of with the 
open-kettle method to have the jars per- 
fectly sterilized, to work quickly and 
deftly without removal of fruit kettle or 
jars from the stove, and to be sure that all 
air-bubbles are removed by running the 
handle of a hot fork down next the glass, 
and filling the jars to overflowing. If these 
directions are exactly followed, failure is 
impossible. Before beginning, however. 
new rubbers should be bought, and each 
jar filled with water and tested by turning 
it over and shaking it, as there are some 
times imperceptible tiny “nicks” in the 
cover of the jar, causing its contents to 
spoil. The sterilizing is accomplished by 
immersing jars, rubbers, and covers in a 
large kettle of hot water, and letting con 
tents boil a few moments; lay the 
jars upon their sides. Then set each jar 
in a pan containing an inch or two of 
boiling water and fill at once to over- 
flowing. 

The advantages of the newer 
pack”? method are many. In the case of 
vegetables it makes it possible to can 
successfully many more varieties than in 


success 


cold: 


For the summer canning you may buy 
the outfit below complete, or improvise 
a canner from the racks and a boiler 


the old way. In the case of fruits, the 
flavor is better, and the shape is more 
successfully retained. One of the greatest 
advantages seems to be that more of the 
work may be done away from the stove 
than is possible by the open-kettle method. 
Vegetables, berries, and fruit may be 
carefully and leisurely packed in the jars 
by some cool window, and with system and 
planning the hot work can be reduced to 
a minimum. Elaborate apparatus, which 
is most satisfactory, especially where large 
quantities are to be canned, may be 
bought for the process, but it is perfectly 
possible and convenient to use a wash- 
boiler or large kettle if you can not afford 
more expensive utensils. In either case, 
a false bottom, made of galvanized wire 
netting, strips of wood, or special wire 
racks made for the purpose, like that 
shown on this page, should be used. There 
are also individual containers with bail- 
handles that prove especially convenient 
for use when a few jars are to be done at 
one time. But whatever kettle is used it 
should have a tightly fitting cover. 

In the case of fruits, scald, dip-in cold 
water, peel, and cut into pieces of the 
desired size. Pack closely into clean jars 
(for this method the jars do not have to be 
previously sterilized); fill the jar with 
boiling sirup until it overflows, put on the 
rubbers and the glass tops, and snap up 
top spring, or in case of screw tops, screw 
loosely. Set the jars on the rack; fill the 


Vegetables may be canned in one cook- 
ing in this water-seal canner; it has a 
thermometer, safety-valve, and pet-cock 
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kettle or boiler with warm water to the 
tops of the jars, and afler the water boils 
cover tightly and continue to boil the length 
of time indicated by the table on page 174, 
Remove the jars, snap down second snap 
or screw tightly, and invert to cool. 

In the case of berries, prepare carefully. 
put them in a colander, and pour water 
through to clean them; pack them into 
jars, fill with the sirup, and proceed as with 
fruit. LI think the cold-pack method jis 
particularly good with berries, as it is so 
hard to keep them from boiling to pieces 
when simmering in a kettle. 

Sirups for different fruits and berries 
are of different density, to suit the different 
requirements. An average foundation 
sirup is made by boiling one and one-half 
quarts of sugar and one quart of water. 
three minutes fer pears, peaches, and wild 
fruits; eight minutes for raspberries, 
strawberries, blackberries, and cherries. 
For preserves, or anything else which must 
be very sweet, boil for ten to twelve min- 
utes. If a very shallow pan is used for 
boiling the sirup, boil a slightly shorter 
time. 

The majority of vegetables or fruits 
should be blanched before being packed in 
jars. Blanching consists in immersing 
them in boiling water for a short time: 
then removing and plunging them in and 
out of cold water. This treatment makes 
unnecessary the intermittent or fractional 
sterilization method, which is given in s@ 
many of the printed canning instructicns. 
The boiling-water followed by the cold- 
water treatment is very effective in destroy- 
ing bacteria, spores, and molds. 

After blanching, pack closely, add one 
teaspoonful of salt to each quart jar, pour 
boiling water slowly down through the 
center of the vegetables in the jar to-within 
a quarter-inch of top; adjust rubbers and 
covers loosely and sterilize in boiling water 
the proper length of time for each vegetable. 
These are the successive steps in the ccld 
pack methed of canning vegetables. 

Tomatoes are easily canned by either 
method, but if you wish to use them whole 
for salads, the cold-pack method is the 
better one. Select rather small tomatoes, 
scald, dip in cold water, and skin. Pack 
carefully and fill jars with boiling stewed 
tomato, or juice, which may be used after 
the tomatoes are removed for salad. Steril 
ize according to the table. Or cut up into 
small pieces one or two onions, peppers, 
carrots, and turnips; add a sprig each 
of parsley and (Continued on page 173) 


A jar or two a day is easy with this 
canner, which provides a steam-tight, 
hail-handled cover for each of the cans 
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Around 


the 


Tea-Tray 


By Florence Spring 





LTHOUGH afternoon’ tea may 
/ not be so much an institution 
with us as with our English 
cousins, there are many who en- 
joy the pleasant custom of gathering about 
the tea-tray as five o’clock approaches. 
Sometimes one or more members of the 
family are devoted to their ‘‘cup o’ tea’’; 
sometimes a guest drops in, and we wish 
to offer quick refreshment; and sometimes 
we resort to it because it is a simple and 
pleasant way of entertaining, especially 
for those of us who are not rich in money 
or servants, and are obliged to limit 
elaborate invitations more than our hos- 
pitable hearts may wish. And there is 
nothing pleasanter than to be one of a little 
circle of friends who gather over the 
teacups. Coziness is engendered by the 
hissing, bubbling welcome of the steaming 
teapot; barriers of formality drop; friends 
draw closer and a sense of restfulness 
and ease comes to us with the hour of 
“departing day.” 

I have a friend, possessing little of this 
world’s goods, who, nevertheless, is a hos- 
pitable soul. Her little festivities all have 
some individual charm, and I am sure her 
guests never suspect that the cost is so 
slight as to be no drawback to her indulging 
to the full her hospitable instincts. One 
year it was neighborhood parties to which 
we were bidden. A dozen or fifteen of us 
gathered at three, with thimbles and work 
for a good visit. There was much compar- 
ing of various bits of beautiful needlework, 
and much good talk. At four, our hostess 
produced a magazine, drew her chair into 
the middle of the circle, and read, with the 
charm of a delightfully modulated voice, a 
witty and entertaining story by one of our 
best authors. After the story was finished, 
tongues flew with comment and sugges- 
tion; the new books were touched upon, 
and each of us felt the stimulus of the 
others’ ideas and opinions. 

At five in came the tea-trays. The nov- 
elty on this occasion was furnished by two 
toasters, Which were quickly attached to a 
base plug and a side burner near the tea- 
tables. Large plates of ‘‘cheese dreams,” 
prepared beforehand, were rapidly toasted 
and served “‘hot and hot”’ as the cups of tea 
were poured and circulated. Never have 
I eaten anything as good at an afternoon 
tea as those cheese dreams right off the 
toasters! They are prepared by making 
sandwiches of buttered bread and thin 
slices of any kind of ordinary cheese you 
nrefer sprinkled with a tiny bit of mustard 
and cut in any desired shape. They may 
be made in the oven or on a hot buttered 
spider, at the last minute; but toasting 
them in the presence of the guests is a 
delightfully informal touch. 

Brown-bread sandwiches are always 
popular at tea-time. in order that the 
bread may cut well, steam it in baking- 
powder tins the day before using. A large 
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For the corner of the porch where guests may gather about it, in the late summer 
afternoon, the “ Chesterton” tea-table may be had in wicker of any two of several 
harmonizing shades. This delightful mat porcelain tea-service is in green or blue 


part of the charm of afternoon tea lies in 
the daintiness of the refreshments. One 
person may make brown-bread sandwiches 
that will call forth expressions of delight 
from every guest, another with exactly the 
same materials will have crummy, thick 
rounds spread with lumpy butter. If you 
wish to have your sandwiches very dainty 
indeed, cut the bread with a very sharp 
knife into thin, even rounds. Spread with 
butter that has been softened and creamed 
so that it will make a perfectly even, 
smooth, thin layer. On half the rounds 
sprinkle paprika and arrange the sand- 
wiches on a plate in a circle, each round 
overlapping the other, leaving the middle 
of the plate bare and achieving a continu- 
ous circle. Another delicious brown-bread 
sandwich is made by spreading the but- 
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tered rounds with Neuchatel cheese that 
has been well salted and worked toa paste 
with cream. Slice stuffed olives very thin 
and arrange them around the edge of the 
rounds of brown bread. 

Sandwiches of minced crab-meat and 
mayonnaise are delicious, but, for a change, 
try hot crab-meat sandwiches. Trim the 
crusts from the bread and toast it to a 
delicate brown, not letting it get too crisp, 
and put between each slice a layer of 
minced crab-meat mixed with hot and very 
highly seasoned cream or with Hollandaise 
sauce. Pop the sandwiches into the oven 
for a minute or two before serving. Chicken 
or lobster may be substituted for the crab- 
meat, if preferred. 

Tomato sandwiches are always popular. 
Select firm, meaty (Continued on page 158) 


From one long strip of plain cake may come many little frosted cakes of 
many fascinating shapes. Spades and clybs and hearts and lady-fingers, not to 
mention stars, are possibilities for the person who has the cutters shown here 





Tiny round cakes very daintily iced in white or chocolate are just the.thing to serve 
with afternoon tea. Or bake the cakes in lady-finger tins and use a liberal amount 
of ingenuity and your artistic ability—plus the frosting-tube—in their decoration 
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A cover for the milk-bottle is a necessary 
precaution. This one is aluminum. Cheap- 
er than an iron heated over gas is a gas-iron 


HE shipment of eggs by parcel post 

is practical only in a special con- 
tainer. The Wallace Egg Carrier illus- 
trated is designed to hold one dozen eggs 
in individual cardboard compartments. 
These are so constructed as to hold eggs of 
various sizes rigidly by means of a simple 
locking-device. This carrier was tested 
by actual parcel-post usage in Eastern, 
Southern, and Western sections of the 
country. In every case, if the eggs were 
properly packed, they reached their des- 
tination in safety. The same container 
may be used many times. The price of 
the box is 15 cents. 


OR the occasional period when house- 
hold fumigation to destroy disease- 
germs is imperative, the simple Formalde- 
hyde Fumigator will charge the air with 
sufficient formaldehyde gas to conform 
to board of health rules. The fumigator 
consists of a cylindrical tin holder 414 by 
1 34 inches in size. A wick is mounted in 
the top of the can and surrounded entirely 
by paraffin charged with 75%% dry formal- 
dehyde. The fumes are generated imme- 
diately after lighting. The whole device 
is light, compact, and properly safeguarded 
from danger of fire. The price is 29 cents. 


*T‘HE cabinet type of gas-range the 
InstiTUTE believes to be the most efti- 

cient model now manufactured. 
It is convenient for top-burner 
cooking while both oven and 
broiler are at levels that make 
it possible to use both these 
equipments without stooping. 
The plain, simple lines of this 
range—a Detroit Jewel model 
—represent the modern manu- 
facturer’s response to the house- 
keeper’s determination to sim- 
plify her work. There are no 
corners, no cracks, no crannies 
in which dirt may lodge. It 
will take but a few moments a 
day to keep this stove clean 
and in good condition. The 
cost of the range, which varies 
slightly in different localities, 
is approximately $33. 


This gas-range has its broiler and 
oven arranged to save both steps 
and stooping and is without the 
cracks, crannies, and corners in 
which dirt might lodge. It 
is a new-model cabinet- range 
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This device for capping a bot- 
tle will seal it more tightly 
than you can yourself and is 
a guarantee against spoilage 


FOR HOUSEKEEPERS 


A two-in-one device is this container for 
the larger-sized evaporated milk can. At 
the above is a formaldehyde fumigator 


GAS iron with burner inset in the iron 
represents a more economical use of 
gas than when the iron is heated over a 
gas-plate. Provided the iron is equipped 
with a metal tubing and this tubing is de- 
tached from the iron when not in use, there 
can be no possibility of waste of gas through 
leaking. This particular iron—the “U- 
needit Gas Iron”—is well constructed and 
when once heated retains its heat effici- 
ently. Six feet of metal tubing with rub- 
ber connectors and a steel stand are sup- 
plied with the iron. The cost is $4. 


OARDS OF HEALTH are sending out 

a warning that milk should be kept 
covered. The milk-bottle cover illustrated 
is made of aluminum while the spring is 
nickelplated steel, insuring strength and 
durability. The cap seals a bottle tightly, 
while a slight pressure of the spring will 
tip the cover back so that milk can be 
poured without the necessity of removing 
the cover. Price 10 cents. 


HE Liquid Container and Server fur- 
nishes a container for the larger size of 
evaporated milk tin and is convenient and 
attractive for serving the milk on the table. 
A triangular punch soldered to the spout 
punctures the can, while a second punch 
soldered to the cover provides the neces- 
sary air-vent. The spout can be kept clean 
: and sanitary by tilting the can 
back and running clear water 

through the spout as it hangs 

down. The server is made of 

sheet steel nickelplated. It is 

well made with strong hinges 

and securely locking cover. 

The price of the device is $1. 


pete beg and all 
fruit-juices can be stored 
for winter use only if effectually 
sealed. It is not an easy thing 
to accomplish this with the cork 
and string common to house 

keeper’s use. But with the Bot 

tle Capper illustrated any bottle 
from three to fourteen inches in 
height can be capped tightly. 
The machine costs $3.50. 


You can send eggs by parcel post 
and be sure of their safe arrival 
if you have the simple device 
shown in the center of the page; 
it holds them firmly in place by 
means of a locking-arrangement 
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—NOR years Dr. Harvey W. Wiley 
hrough the Goop HOUSEKEEPING 
BUREAU OF Foops, SANITATION, 
AND HEALTH has been informing 
American housekeepers of the purity or 
impurity of the new food-products that a’re 
constantly being put upon the market. 
His articles are safe and sure guides to 
all that is healthful in the new foods 
and give impartial information as to the 
fitness of these foods to replace the old- 
fashioned simple staples, which have been 
sorely taxed to feed the hundred million 
population of the United States. 

Countless queries have reached the In- 
STITUTE in regard to these products and 
their use. It was because the Goop Howsr- 
KEEPING INSTITUTE discovered that many 
housekeepers were refraining from using 
both new and old products, not because 
they believed them to be unhealthful, 
but because they did not know how and 
when to use them, that a food-testing 
service from the standpoint of practical 
use in cooking has been initiated for the 
products that Dr. Wiley has reported 
favorably upon. 

Whether living in the city or vacation- 
ing in the country, hot weather conditions 
make the milk question a most pertinent 
one, and the first work of testing in the 
InsrituTE kitchen was upon milk-sub- 
stitutes. Fresh milk is soaring in price. 
Aside from any consideration of trade 
conditions, there is ample reason for this 
in the fact that the consumer is now 
aware of the dangers of unclean or bacteria- 
contaminated milk. The American house- 
keeper demands cleaner milk, and she is 


Evaporated and powdered milk 
preparations represent a remark- 
able scientific achievement, and, 
to the housewife who knows 
how to use them, they mean a 
very ceal saving in the milk bill 


In the place of real whipped 
cream try the substitute shown at 
the right, made of whites of eggs, 
condensed milk, and marshmal- 
lows. This is one way in which 
milk preparations may be used 
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forced to pay for the increased and more 
intelligent labor required to produce it. 
Fresh, clean, raw milk must always 
remain the standard of excellence. No 
manufactured product can compare with 
it in flavor or health-giving properties. 
But, in the summer months, it is often 
impossible to obtain a safe supply of 
such milk. There are vacation places 
where clean milk can not be purchased. 
There are even times of epidemics in 
every locality where safe milk can not 
be obtained, and then the use of preserved 
milk in some form is a necessity. 


What is Preserved Milk? 

y= too long a time housekeepers have 

considered evaporated and powdered 
milk preparations a makeshift food-prod- 
uct, when they actually represent a re- 
markable achievement in conserving a 
food-supply. Evaporated milk is fresh milk 
that has been deprived of half its water- 
content through a process of slow drying. 
All the rest of the milk is still there. 
Condensed milk is also an evaporated 
product, but large quantities of cane- 
sugar have been added to it so that in 
cooking it can not be used quite as the 
evaporated product. Powdered milk is 
a newer form of preserved milk than 
either of the others. It does not prove 
quite so convenient to use because 
the milk-powder must be dissolved in 


The best butter-substitutes are hard to 
distinguish from real butter. Shaped and 
molded with the pastry-tube or butter- 
paddle, they are attractive and economical 
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hot water, but the resulting “glass of 
milk’’ can hardly be distinguished from 
fresh milk. 

All three of these products may be 
freely used in any home provided care is 
taken to secure a brand of whose purity 
you are assured by Dr. Wiley. With 
this assurance, not only the composition 
of the milk can be safely relied upon, but 
the cleanliness of the conditions of manu- 
facture as well. Guard these milks as 
you would fresh milk, storing them after 
opening with the same care in regard to 
temperatures. Unless ice is available, 
purchase only the smallest cans. Where 
storage under cool conditions is possible, 
choose the larger cans because they are 
less expensive. An excellent device for 
holding these large-sized evaporated milk 
cans is illustrated on the opposite page. 
For cooking, use -all the unsweetened 
varieties, both evaporated and powdered, 
interchangeably with milk in any recipe 
in which milk appears. With the evapo- 
rated types it is only necessary to add 
water until double the quantity. With 
the powdered varieties mix the milk solu- 
tion first, then use as fresh milk. 

In the INSTITUTE tests evaporated milk 
properly diluted was used with excellent 
results in the place of fresh milk in bread, 
biscuits, muffins of all kinds, and in pud- 
dings such as corn-starch, custards, bread- 
puddings, and so forth. In the puddings 
sometimes part fresh milk and part evap- 
orated was used. Evaporated milk undi- 
luted proved an excellent substitute for 
part or all of the cream in making French 
ice-cream. (Continued on page 162) 








TESTED AND APPROVED RECIPES 


Twenty-four Unusual Recipes for Seasonable Dishes Submitted by Readers 
and Tested and Approved by Good Housekeeping Institute 


All measurements are level, standard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tables poonfuls equal a half-pint. 
Quantities are sufficient for six people unless other- 
wise stated. Flour is sifted once before measuring. 


Canadian Rice 1386 Calories 


2 medium- sized onions 6 eggs ; 
1 ta ablespoonful lard 1 teaspoonful salt 
1 cupful rice (uncooked Few grains cayenne pepper 
Boil ny water 

Slice the onions and fry them for a few minutes in 
the lard until they start to brown; add rice, and 
stir often till rice is golden brown. Pour on two or 
three cupfuls of boiling water, add salt and cayenne 
pepper, cover, and cook for one-half hour, adding 
more water as it is needed. When the rice is done, 
remove cover and let it get almost dry. Put ina 
buttered casserole. Make six hollows in the rice and 
break in the eggs, sprinkle them with salt and pepper, 
and cover and put in the oven for a few minutes till 
the eggs are set, but not hard. Serve at once. 
Mrs. C.G. Sutherland. The Glen, Pender Island, B. C., Can. 


Bran Bread with Yeast 3050 Calories 


11 milk 14 to 1 yeast-cake 
1 cuptul water I; cupful warm water : 
'y cupful sugar 1 tablespoonful shortening 
2 teaspoonfuls salt 1 cupful bran 
5 to 6 cupfu's white bread flour 

Put sugar, shortening, and salt in mixing-bow]; 
pour on the scalded milk and boiling water; when 
lukewarm add the yeast-cake softened in the luke- 
warm water. Add the bran and flour, stirring until 
thoroughly mixed. Use enough flour to make it the 
consistency of white bread dough. Put to raise. 
When double its bulk, knead into loaves; let raise 
again and bake as white bread. 

Mrs. J. D. Ruby, Uniontown, Pa. 


Qg4Oo-IIlo Calories 
] 1 'g teaspoonful pepper 
ablespoonfuls flour 1 teaspoonful ginger 
upfuls milk, or milk and 1 cupful of any cooked veg- 
vegetable stock etable (as carrots, peas, 
teaspoonfuls salt celery) 

Make a white sauce as follows: melt the butter, 
add the flour and ginger; cook until it bubbles; add 
milk (or half milk and half water in which vegetable 
was cooked) gradually, stirring constantly. When 
all the milk is added, season with salt and pepper and 
add the vegetables chopped fine or forced through 
a sieve. Heat and serve with croutons. Left-over 
vegetables may be utilized in making this soup. 

Mrs. F. P. Mason, S13 Ronald Ave., Missoula, Mont. 


Ginger Cream Soup 


Is butter 


Rye Cakes w ith Honey 2330 Calories 
4 tablespoonful soda 
2 egRS 
i 'y upful strained honey 
Dissolv e the soda in the sour milk, add rye flour 
and salt, thus forming a thin batter; beat well and 
add the eggs well-beaten. Add honey and bake ona 
well-greased hot griddle. Serve with butter and 
more honey. If not desired as sweet, less honey 
may be used in the batter. 
1. C. Sutcliffe, 47 East Sgth Street, New York City. 


Cheese Bundles About 210 Calories each 

Take neat strips of cheese half an inch thick, 
roll each one carefully in a thin slice of dried beef 
(without freshening), lay on well-buttered slices of 
whole-wheat bread. Bake in hot oven five to eight 
minutes until bread browns and cheese melts. 
‘sarnish with parsley and sweet pickles and serve 
hot with hot chocolate for cron night supper. 

1.08. Williamsor o7 Prince , Berkeley, Cal. 

Orange and Onion Salad 575 Calories 
2 oranges '5 Spanish onion 
Lettuce t h dressing 

Peel and slice oranges; slice onion and mix. 
Arrange on lettuce leaves and serve with French 
dressing. This will serve four generously if the 
oranges are large. 

Mrs. Norah Ellery, 20 Cote des Neiges, Montreal, Can. 
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MENU S 


for 
Successive Days in June 


Breakfast 
Strawberries 
Puffy Omelet J 
White Corn-Meal Muffins 
Coffee 


Luncheon 


Banana Salad with Cream Mayon- 
naise Dressing 

Bran Bread with Yeast and au itter 

Tea jd 


Dinner 


Baked Split Mackerel 
Baked Potatoes Stuffed Tomatoes 
Escarole with French Dressing 
Grandma's Cherry Pudding 
Cherry Hard Sauce 


Breakfast 
Bananas 
Cereal with Top Milk or Thin 


Cream 
Popovers Coffee 


Luncheon 
Squaw Dish 


Bread and Butter 
Chinese Chews Tea (iced or hot 


Dinner 
Roast Beef 
Panned Potatoes 
Buttered Asparagus _ Radishes 
Strawberry Shortcake with Cream 


Breakfast 
Cantaloup 


Eggs Cooked in the Shell 
Toast Coffee 


Luncheon 
Asparagus Salad 
Whole-Wheat Bread and Butter 
Pineapple Pie 


Dinner 


Consommé 
Cold Roast Beef 
Mashed Potatoes String-Beans 
Dressed Lettuce 
Prune Corn-Starch Pudding 


Breakfast 


Oranges 
Rve Cakes with Honey 
Coffee 


Luncheon 
Stuffed Cucumbers 
Bread and Butter 
Gingerbrez with Whole-Whe 
“Tour Tea 
Dinner 
Roast Chicker 
Baked or Mashed Po t 


Green Peas i\ 
Cherry Pudding with Lemon Sauc 


Breakfast 


bart 


Chicken Rice Souy 
__ Souffléd Crack 
Gingerbread Cu 


Tea 


Dinner 
Baked Calf’s Liv 
Boiled White O 
iked Sweet Potat 
Sliced Tomatoes 
Pineapple Tapioca 


Breakfast 
Shredded Pineapple and } 
Broiled Chops 
Muffins 
Luncheon 


Cheese Bundles 
Sour Pickles 
Iced Cocoa 








Recipes for this department may be submitted by 
any reader of Good Housekeeping. They should never 
before have been printed. At least one dollar will be 
paid for every recipe accepted. Stamps must be 
enclosed for the return of unavailable manuscripts. 


Gingerbread with Whole-Wheat Flour 
3206 Calories 
'¢ cupful 2 teaspoonful cinnam: 
's cupful sh ning 2 eggs 
t cupful molasses 2 cupfuls whole-wheat 
'5 cupful milk 1 teaspoonful soda 
Ws tablespoonful gi: wer solved in 
', cupful hot water 

Cream the sugar and shortening, add molasses, 
spices, and eggs; add alternately milk and flour, 
until one cupful of flour is used. Dissolve soda in 
very hot water, stir into the mixture, and lastly 
add another cupful of flour, stir well, pour into a 
greased baking-pan, and bake slowly for one-half 
hour. MM. P. Lindsley, 1500 E. Yamhill St., Portland, Ore. 


1 


Squaw Dish 1850 Calories 
'% cupful hot milk 


'g pound bacon 
1g teaspoonful paprika 


I cupful corn 

Place strips or thinly cut bacon in a hot frying-pan 
and cook until bacon is crisp and brown, occasionally 
pouring off fat from pan and turning frequently. 
Remove from fat and drain. Leave about four 
tablespoonfuls of the fat in the pan, add the milk, 
then the corn; cook until soft. If canned corn is 
used, it will not have to be cooked as long as green 
corn. Add paprika and serve in a platter around the 
bacon. Vrs. Wm. H. Clements, North Easton, Mass 


2000 Calorie § 


Chinese Chews 
1 cupful dates, chopped 34 cupful pastry flour 
1 cupful English walnu 1 teaspoonful baking-y 

chopped der 

cupful sugar 2 eggs 

14 teaspoonful salt 

Mix all dry ingredients together, put in the dates 
and nuts, and stir in the eggs after beating them 
light. Bake in as thin a sheet as can be spread and 
when done cut in small squares and roll into balls. 
Then roll them in granulated sugar. 

Mrs. L. G. Platt, North Bend, Ore 


Mashed Potatoes with Peanut-Butter 
1065 Calories 
6 medium-sized potatoes 114 tablespoonfuls peanut 
2 tablespoonfuls butter butter 
About 4 cupful hot milk 1 teaspoonful salt 
's teaspoonful pepper 
Boil, mash, and beat to a cream the potatoes, 
adding salt and pepper, one tablespoonful butter, 
and milk. Heap in a hot buttered baking-dish. 
Blend the peanut-butter and remainder of butter, 
dot over potatoes, and brown in oven. 
Vis. N. F. Chapman, Mena, Ark 


Lemon Dumplings 75 Calories 
cupful bread flour 
teaspoonf baking-p 
2 teaspoontu 

1 Milk 

Mix the ianeei: molasses, sugar, butter, hot water, 
and well-beaten egg together; let come to a boil, 
then drop in dumplings made by mixing and sifting 
the flour. baking-powder, and salt together; add 
sufficient milk to make a drop batter. Cover closely 
and boil twenty minutes to one-half hour. Be careful 
that the mixture does not burn. 

C. F. Webster, Box 441, Hilo, Hawaii 


Beef Loat 


ST mall 
ch oppe« i 
@ upfuls canned t 
pped 3 teaspoonfuls sait 
1, teaspoonful pepper 
Mix in the order given, season with salt and 
pepper, and bake in a moderate oven for one hour 
in a bread pan. Remove loaf from pan and make a 
gravy from the hersaps 
Urs. T. L. Haines, Jv..636 Pacific Bldg., San Francisco, Cal 
wu 





Tested 


1550 Calories 
1 tablespoonful powdered 
sage 
1 teaspoonful salt 
| 1 teaspoonful pepper 
Arrange potatoes in a shallow baking-dish and 
add water, minced onion, seasonings, and lastly 
the oil. Bake about an hour. The potatoes should 
be soft and brown. 
Mrs. A. L. Hagen, Pattenburg, N. J. 


Savory Potatoes 
9 medium-sized potatoes 


1430 Calories 
14 cupful sugar 
2 eggs 
1 pint milk 
Scald the milk; beat the egg-yolks and sugar 
together. Add the scalded milk gradually to the 
egg mixture. Pour this over the gingerbread 
which has been placed in a buttered baking-dish. 
Place in a pan of hot water and bake in a moderate 
oven for about thirty minutes. Cover with meringue 
made from the egg-whites and brown in a slow oven. 
Ethel DeRonde, Englewood, N. J. 


Gingerbread Custard 


1 cupful stale gingerbread 
broken in pieces 


Rice Charlotte Russe Without Sauce, 2550 Calories 
1 teaspoonful vanilla 
2 egg-yolks 
1 tablespoonful granulated 

gelatin 
1 tablespoonful cold water 
'¢ cupful hot water or milk 

Scald the milk in a double boiler, add the rice 
and salt, and cook until the rice is soft. Remove 
from the fire; when cool add the vanilla, sugar, 
egg-yolks well beaten, and the gelatin which has 
been previously soaked in the cold water and 
dissolved in the hot water or milk. Mix all of this 
together very thoroughly, and then add the cream 
whipped. Put in a wet mold and let stand on ice 
at least three hours before serving. Serve with a 
sauce made by cooking one cupful of preserved or 
canned strawberries with one-half cupful water 
until the consistency of sirup. Add one tablespoon- 
ful lemon-juice, strain, and pour over the russe 
when serving. This may also be served with crushed 
fresh strawberries. 
M.L. Nevin, 218 Chestnut Road, Edgeworth, Sewickley, Pa. 


Vara pful rice 
1 cupful milk 
4 teaspoonfu! salt 
16 cupful sugar 
I pint crearr 


Prune Corn-Starch Pudding 
Without cream, 1850 Calories 

', pound prunes . 2 cupfuls cold water 
'; cupful corn-starch mixed 1'4 cupfuls boiling water 

with 14 cupful chopped nut- 
14 cupful cold water meats 
1 cupful sugar Few drops oil of lemon 

Wash prunes. Soak overnight in the cold water. 
Boil these in the same water till soft; slip out the 
stones and cut prunes in quarters. Add sugar, 
boiling water, and oil of lemon; simmer five minutes, 
then add corn-starch mixed with cold water and boil 
twenty minutes longer; stir in the nut-meats. Serve 
cold with plain or whipped cream. This may be varied 
by omitting the nuts and lemon and adding a stick 
of cinnamon. Remove cinnamon before chilling. 
Mabel Lorenz Ives, 229 E. Meade Street, Chestnut Hill, 

Philadelphia, Pa. 

. 


Caraway Rye Bread 
1 cupful scalded milk 2 teaspoonfuls salt 
1 cupful boiling water 14 to I yeast-cake softened 
4 tablespoonfuls chopped in 
suet '4 cupful lukewarm water 
upful brown sugar or 2 teaspoonfuls caraway- 
3 tablespoonfuls molasses seeds 
1) cupful walnut meats ~ 3 cupfuls whole-wheat flour 
3 cupfuls rye flour 
Melt the chopped suet and add to the milk, water, 
sweetening, and salt; when lukewarm add yeast and 
flour; beat well, cover, let rise to double its bulk. 
\gain beat, add caraway-seeds and the walnut- 
meats, if desired. Bake in two loaves or use pait 
for muffins. 
Irs. Lorena E. Day, 28 Atkinson Street, Bellows Falls, V1. 


3880 Calories 


Potato and Ham Croquettes 1400 Calories 


t cupful minced, cooked ham 2 eggs 
2 cupfuls mashed potatoes Dry bread-crums 


Put the ham on the stove with the egg-yolks. | 
Stir hard and let it barely heat. Cool, make into 
eight small balls, and cover with the mashed pota- 
toes. Roll in fine, dry crums and then in the egg- 
whites, slightly beaten, with a fourth-cupful of cold 
water, then in crums again. Fry in deep hot fat. | 

M. J. Hall, 63 Washington St., Carbondale, Pa. . ! 
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Dinner 
Ham Baked au Gratin 
Spinach a la Créme 
Cucumbers with French Dressing 
Cottage Pudding with Strawberries 


Breakfast 
Cherries 
Spinach Omelet 
Toast Coffee 


Luncheon 


Lobster or Shrimp a la Creole 
Bread and Butter Olives 
Iced Tea Date Bars 


Dinner 
Grapefruit Cocktail 
oast Lamb 
Fresh Mint with Currant Jelly 
Sauce 
New Potatoes Green Peas 
Rice Charlotte Russe with 
Strawberries 


Breakfast 
Baked Bananas 
: Eggs Baked in Tomatoes 
Corn-Meal Muffins Coffee 


Luncheon 


Salmon Salad 

Sliced Cucumbers 
olls 

Corn-Starch 


Chocolate Pudding 


Dinner 
Cold Roast Lamb 
Potatoes with 
Butter 
Asparagus or Pea Shortcake 
Milk Sherbet Wafers 


Peanut- 


Mashed 


Breakfast 
Berries 
Ready-Cooked Cereal 


Bacon 
Coffee 


Cream 
Toast 


Luncheon 
Thickened Tomato Soup (Lamb 
Stock) 
Bread Sticks 
Orange and Onion Salad 
Iced Tea 


Dinner 


Broiled Steak Butter Sauce 
Potatoes 
Summer Squash Radishes 
Lemon Dumplings 


Breakfast 
Shredded Pineapple 
Cereal with Cream or toe Milk 
Stewed Kidneys Graham Muffins 
Coffee 


Luncheon 
Grilled Sardines 
Caraway Rye Bread and Butter 
Maple Custards 
Tea 


Dinner 
Broiled Veal-Chops 
New Potatoes Beans 
Sliced Tomatoes 
Fruit Jelly with Whipped Cream 


Breakfast 
Banana with Cereal _and Cream 
Eggs Scrambled with Tomato-Juice 
Thin Corn Bread 
Coffee 


Luncheon 
Shrimp and Potato Salad 
Bread and Butter Sandwiches 
Punch Jumbles 


Dinner (Meailess) 


Mushroom Omelet 
Lima Beans 
Asparagus Shortcake 
Tomato and Cucumber Salad 
Buttermilk Boiled Dressing 
Caramel Bread Pudding 


Breakfast 


Cantaloup 
Creamed Dried Becf 
Whole-Wheat Popovers 


Coffee 
Luncheon 
Vegetable Salad with ’ 
Crackers Boiled Dressing 
Graham Roly-Poly 


Dinner 
Beef Loaf with Gravy 
Spaghetti Seasoned with Butter, 
Salt, and Pepper 
Mashed White Turnips 
Pineapple Ice-Cream 


Stuffed Cucumbers 890 Calories 


3 medium-sized cucumbers Milk 
1 cupful chopped cold meat Salt and pepper to taste 
\% cupful bread-crums Few drops of lemon-juice 
1 tablespoonful butter 1 cupful stock 

Pare cucumbers, cut in half lengthwise, scoop out 
seeds, and stuff. For stuffing moisten the meat 
and crums with enough milk to bind and season 
with butter, salt, pepper, and lemon-juice. Place 
the stuffed cucumbers in a baking-pan with the 
stock and bake twenty minutes covered; uncover, 
sprinkle with more bread-crums and dots of but- 
ter, and brown in the oven. 
Mrs. Ian MacLaren, 553 Everett Street, Poriland, Ore. 


2330 Calories 
Juice 1 lemon 
14 cupfuls sugar 
3 egg-whites 


Pineapple Tapioca 


1 cupful pec tapioca 
44 cupful cold water 
I can pineapple 


Soak the tapioca overnight in plenty of water. 
Drain and add cold water, the juice from the can of 
pineapple, and from the lemon. Then cook in a 
double boiler till clear. Add the sugar to this, then 
the pineapple, chopped fine, and lastly, pour over 
the egg-whites, beaten stiff. Chill and serve with 
cream or custard. This can be made from fresh 
pineapple, if stewed and not too sweet. It will serve 
twelve people and will keep two or three days. 

Mrs. Otto Schroether, 1740 W. 4th St., Davenport, lowa. 


Chicken Pudding 1645 Calories 
2 cupfuls left-over chicken, I can corn. or 
diced 2 cupfuls green corn 
2 eggs 1 teaspoonful salt 
2 cupfuls milk \% teaspoonful pepper 
Butter a baking-dish or casserole. Put in the 
chicken and pour over a mixture made of the two 
eggs beaten, the milk, corn, and seasonings. Put in 
a pan of hot water and bake until set in a moderate 
oven. Lillian R. Morris, 2233 Chapel St., Berkeley, Cal. 


Lobster or Shrimp 4 la Creole 905 Calories 
I pint of lobster- or shrimp- 2 tablespoonfuls butter 

meat, cubed 3 tablespoonfuls flour 
34 cupful boiled rice 14 teaspoonful paprika 
44 small onion \4 teaspoonful salt 
Y4 green pepper I can tomato soup 

Chop the onion and green pepper fine and cook 
in the butter until soft and yellow. Add the flour, 
paprika, and salt; stir until frothy and then add the 
soup. Place over hot water. Lightly mix in the 
rice and lobster. Serve very hot. This recipe is 
well adapted to the chafing-dish. If desired a few 
drops of Worcestershire sauce may be added. 

Mrs. Joseph Barr, 68 Northern Ave., New York City 


2540 Calories 
l4 cupful sugar 
Rich pastry 

Whipped cream 

Drain off the pineapple-juice, add the sugar, and 
bring to boiling-point. Beat the eggs well and pour 
onto them the pineapple-juice. Return to double- 
boiler and cook till thick like a custard, stirring 
constantly. In the meantime, bake the pastry over 
a deep inverted pie-plate, pricking it, especially 
about the edge, so that it will retain the shape of 
the tin. Just before serving-time spread the cus- 
tard on the shell, lay on this the sliced pineapple, 
which should be cut up, and heap with cream. 
Strawberries and peaches may be substituted for the 
pineapple in season. In this case the fresh fruits 
should be allowed to stand with sugar on them to 
draw out the juice for the custard, and then it will 
not usually be necessary to sweeten the latter. 
Mrs. C. R. Melver, Spray, N. C. 


Pineapple Pie 
t can sliced pineapple 
3 eggs 


1100 Calories 
Lo cupful cream 
% teaspoonful salt 
Few grains pepper 
4 eggs 
Chop spinach fine, and make a sauce of the but- 
ter, flour, cream, pepper, and salt, allowing it to boil 
thoroughly. Combine this with the spinach, sepa- 
rate the egg-yolks from the whites, beat the yolks till 
lemon-colored, adding a third of a teaspoonful of 
salt and a little pepper. Beat the whites till stiff and 
dry and cut and fold them into the first mixture. 
Pcur the egg-mixture into a hot, well-buttered 
omelet-pan, put the spinach over the top, and cook 
very gently for about twelve minutes till the egg is 
set and the omelet brown. Fold as usual. 
Elizabeth Holt, 33 Bank St., N. Y. City. 


Spinach Omelet 

I cupful cooked spinach 
14 tablespoonfuls flour 
2 tablespoonfuls butter 





Here are a group of utensils which are especiaily well adapted to electric cooking. Glass- 


ware, cast aluminum, and earthenware are useful. Fish or steaks may be cooked deliciously 


on the plank, and a broiler is rrequently needed. 


OVEN-COOKING 64y 


UT cooking by electricity is so 
expensive,’ says the average 
housekeeper when the question 
of installing an electric range in 
her kitchen is broached. But is this so? 
Against the cost of operation must be 
charged the saving in time and energy 
which the use of electricity insures. At 
the same time, the saving in wear and tear 
on utensils and household furnishings that 
will result from the use of a fuel which 
produces no smoke to discolor walls, wood- 
work, or curtains must be considered. 
Goop HovusEKEEPING INSTITUTE believes 
that electricity for cooking should be more 
generally used. It is entirely practical 
wherever the current rate of four cents 
a kilowatt-hour or less is available. Ii the 
rate is higher, the smaller 
electric cooking equipment 
will be found very useful. 

Certain utensils have a 
special adaptability for elec- 
tric cooking. Use flat-bot- 
tomed saucepans, preferably 
of thin sheet aluminum, for 
top-stove cooking. Even the 
frying pan should be of this 
thin construction. Only 
when the saucepan can be 
set in close contact with the 
electric heating-element is it 
receiving the maximum of 
heat. Always use a saucepan 
that completely covers the 
heating element, but is no 
greater in diameter. 

Glassware, cast aluminum, 
and earthenware — utensils 
are all useful in’ electric 
cooking. A fish plank will be 
found very practical, and it 
may be used for steaks as 
well. Use the broiler freely. 
Baking, roasting, broiling, 
and sautéing are the cooking 
methods that can be most 
economically employed on 
an electric range. 

The secret of the best and 
most economical use of the 
clectric range lies in oven 
cooked meals. If much 
cooking is done on top of 
the stove, the cost is bound 
to be higher than if all the 


food required for the meal 
sO 


says 


Have you an electric range in your kitchen? 


By Mabel J. Crosby 


is cooked at one time in the oven. Food 
cooked in the oven is delicious as_ well 
as nourishing, and none of the valuable 
mineral salts is lost in the water as is the 
case when the food is boiled. 

The following seven meals were pre- 
pared and cooked in the Institue kitchen, 
using an electric range. They demonstrate 
the possibility of cooking many dishes in 
the oven at one time. All these dinners are 
simple. The vegetables are served plain 
in most cases. A green salad consisting of 
lettuce, romaine, watercress, tomatoes, or 
cucumbers served with French dressing 
would be a pleasing addition to any of 
the menus. If cold desserts are preferred. 
ice-creams, jellies, and so forth may be 
substituted. This would, however, change 


? 


drudgery it saves and how inexpensively it may be operated? 


Do you know the 


Choose your equipment with care 


ELECTRICITY 


the amount of electric current used be- 
cause more top cooking would be required 
if French-formula ice-cream and _ gelatin 
desserts were made. 


DINNER NUMBER I! 


Roast Chicken Giblet Stulling 

Gravy 

Scalloped Potatoes Green Peas 
Cherry Pudding with Lemon Sauce 


Besides such staples as potatoes, onion, 
milk, eggs, and so forth, order a roasting 
chicken weighing four pounds (and if the 
chicken is drawn be sure that the giblets 
are sent with the chicken), one-half peck 
of green peas, and one pint of fresh cherries. 

To prepare the dinner, pare six good- 
sized potatoes and cut them 
in one-fourth inch 
cover them with cold water 
and let stand. Cover about 
two cupfuls of very stale 
bread, or part bread and 
part crackers with water and 
let stand until soft. In the 
meantime, singe and clean 
the chicken thoroughly, 
preparing it for stuffing. 
li the chicken was _ not 
drawn at the market, wash 
it in soap and water before 
drawing; if it has been 
drawn at the market, wash 
thoroughly in warm soda 
water; clean the giblets by 
removing the thin mem- 
branes, arteries, veins, and 
clot of blood around the 
heart; cut off any liver that 
has a greenish tinge; cut 
fat and membranes trom the 
gizzard; put the giblets 
through the food-chopper 
with one small onion. Melt 
one tablespoonful of butter 
in a saucepan, add the 
giblets and onion, and cook 
five minutes. When the 
bread is soft, drain off all 
surplus water, add the gib- 
lets and onion, one egg 
beaten lightly, and salt, 
pepper, sage, sweet mar- 
joram, and thyme to taste. 
Mix thoroughly together; 
then (Continued on page 1069) 


slices; 





While preparing the roast 
for cooking in the fireless, 
heat the stones to the re- 
quired temperature, which 
is 600°, over the gas-burner 
or in the coal-range oven 


F you haven't a fireless cooker already, 

this is a good time to buy one. For 

especially in the summer months 

will its convenience and comfort be 
appreciated by the person who has the 
preparation of the family meals in charge. 
The time when the kitchen was a place 
of torrid heat through the long summer 
days has gone by. Cooking by gas or elec- 
tricity has replaced cooking by the coal or 
wood stove, and now the fireless finds its 
way into the up-to-date household, bring- 
ing with it comfort and an appreciable 
lowering of the fuel-bill. Goop Hovsr- 
KEEPING INSTITUTE finds the fireless saves 
from twenty-five to fifty per-cent of its 
gas-bill. How much it will save for you de 
pends, of course, on your wisdom in using it. 

There are some general principles to be 
applied to cooking with the fireless. For 
instance, it is well to know that more 
saving is possible if the fireless is used for 
small bakings, while the gas-range oven 
is more economical when a large amount of 
food is to be cooked at one time. : 

Consider a roast of beef. Were this t 
be cooked in a fireless cooker, forty minutes 
on a gas-burner consuming fifteen cubic 
feet of gas would be ample to furnish heat 
enough to roast five pounds, and the house- 
keeper would have to pay for only ten 
cubic feet of gas. Were this same roast 
cooked in the oven, the latter must be 
heated for ten minutes before the roast is 
put in, and must be kept in operation for 
one hour. Now, oven-burners consume 
forty-five to sixty cubic feet of gas an 
hour. The economy of using the tireless 
cooker is apparent. On the other hand, 
if the entire dinner could be cooked at the 
one time, it might be advisable to use the 
ange rather than the fireless. Always use 
the fireless cooker oven for the single panof 
biscuits, for the single pie, or loaf of cake. 
Get into the habit of using the oven of your 
lfireless as you would the small portable 
oven, often used in connection with a top 
burner. 

Almost every housekeeper who tries 
cooking by fireless is delighted with her 
Immediate success. If there is any 
difficulty, it is invariably because the 
fireless cooker is not correctly used. In 
the old-fashioned types foods had to be 
cooked in liquids, and the greater the 
quantity of hot liquids the longer the 
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By Mildred \Maddocks 


Weigh the beef and allow fifteen minutes to 
the pound for cooking if you like your 
roast well done, twelve minutes if rare 


The roast is lowered into the 
deep well of the cooker by means 
of holders as shown above 


Above, an angel-cake is shown 
ready for the cooker and below, 
a pie. The fireless bakes well 
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Dredge the meat with 
flour, and place it in the 
cooker kettle. Then cover 
the kettle with one of 
the heated stones, resting 
on a rack as shown above 


main- 
is always 
vuld be 


as de- 


cooking temperature could 
tained, since the temperature 
below boiling. These cookers 
safely made with as tight a sea 
sired, and in consequence this 
cooker would keep food hot longer than the 
| reless cooker now on the market. But the 
fireless cooker of today is far safer and more 
sanitary than the old models. Most of 
them are equipped with radiators of steatite 
or soapstone or metal, which produce a 
temperature equal to that in Vv range- 
oven. All fireless cookers must be so built 
that there can be no danger of an explosion 
from steam confined in the cooker-well. - 
This is done in one of two wavs. There 
are delicate valves in the outer covers that 
allow the passage of Excess steara, or the 
well-covers are of the plunger type, in 
which there is just enough leeway to allow 
the steam to escape. It is largely for 
this reason that fireless cookers now retain 
a cooking temperature (from 150° to 
167° F.) for eight hours, and then only if 
the compartment is full of liquid stored 
without radiators at 212° F. Remember 
if the food to be cooked does not completely 
fill the cooker-well, a second utensil filled 
with boiling water should be us: 

There seems to be a growing 
to do all fireless cooking with radiators. 
This is a mistake, because with the radi- 
ators ihe boiling temperature is retained 
for at least an hour, and this high tempera- 
ture destroys flavors, especially in cereal, 
fowl, and vegetables in general. If radia- 
tors are used in order to save time, see 
that they are only moderately hot 

We have received many inquiries in re- 
gard to the relative efficiency of metal and 
soapstone radiators. Both have their good 
points. If much fireless cooking is done, a 
set of each avill prove an excellent invest- 
With the soapstone radiators the 
as an 
With 
is hot 
In the 
Tood was 


type ol 


i¢ lency 


ment. 
cooker-well is hot enough to be used 
oven for approximately three hours. 
the metal radiators the oven-well 

enough for one and one-half hours 
tests made by the INsTITUTE, no 

in the cooker while the temperatures were 
being read, so that these results are of 
comparative value only. Practically, the 
cooling is so slow that baked foods of 
considerable bulk, such as baked 
undoubtedly maintain a cooking tempera 
ture much longer in both cases. We find 


beans, 
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that the metal radiators heat more quickly 
than the soapstone; therefore, metal 
radiators should be used for all baking 
requiring one hour or less. They are 
excellent for biscuits, cakes, small roasts, 
and the like. Use the soapstone radiators 
for all long. slow cooking, as bread, baked 
beans, ham, casserole dishes, and so forth. 

The most practical method for testing 
the radiators is by the use of a “‘fireless 
thermometer.’”” There are a number of 
these that have proved accurate enough for 
practical use. It requires approximately 
fifteen minutes over an ordinary gas-burner 
to heat metal plates for baking and twenty 
minutes for soapstone plates. Heat each 
five minutes longer to secure roasting 
temperatures, and for very large roasts 
increase the total to twenty-five minutes. 
In this time the soapstone will absorb all 
the heat it is capable of absorbing. 

The fireless cooker should be thoroughly 
cleaned and dried after each use, and the 
covers should be left open so that the air 
may reach the wells. It is far better to 
wipe out any possible dust before using 
than to keep the cooker shut away from 
light and air. If it has a seamed well- 
lining, wipe out the well before using with 
a bit of olive-oil or unsalted fat. This will 
largely prevent steam from penetrating 
a possible crack during the long cooking. 

How to Select a Fireless Cooker 
HEN selecting a fireless cooker choose 
the one that has the strongest con- 
struction. We find that every fireless 
cooker we have: tested shows identical 
efficiency so far as holding temperatures is 
concerned, but that they differ in dura- 
bility. Look for an aluminum lining, and 
if the first cost can be afforded, select 
stamped, seamless aluminum well-linings, 
because with such a construction there 
can be no possibility of steam penetrating 
a seam and eventually destroying the use- 
fulness of the cooker. 

The size of the cooker you select will 
depend upon the work that is expected of 
it and the number of people it must serve. 
Even for a family of two, should a fireless 
cooker be desired large enough to cook an 
entire meal, a two-compartment, eight- 
quart size is required. For more than four 
people three-compartment cooker is 
advisable. In this latter size have one of 
the compartments of four-quart capacity 
only, as this size is adaptable for use with 
most desserts and for some vegetables. 

The fuel that is to be used with a fireless 
cooker is an important consideration. 
‘There is no question that more time, labor, 
and fuel can be saved with gas than with 
any other fuel because the stones heat so 
rapidly over it. We do not advise the use 
of heated radiators where coal, kerozene, 
or alcohol are the fuels. Fireless cookers 
are useful with these fuels, but chiefly for 
cooking soups, stews, anything that may 
be cooked in watef. 

Food to be cooked by the fireless method 
must be just as carefully prepared as if it 
were to be cooked in the ordinary range. 
Do not expect that raw food can be care- 
lessly packed into a cooker and come out 
done and appetizing, or that food can be 
left in a fireless for twelve or fifteen hours 
without harm to flavor or texture. 

Do not use radiators for cooking cereals. 
Cook the package cereals in the proportions 
given on the package. Measure the water 
into the cooker kettle, salt, and when just 





Fireless Cooking 


boiling remove from the fire and stir the 
dry cereal in slowly to avoid lumps; cook 
five minutes if rolled oats, and three min- 
utes if any of the fine wheat preparations, 
cover and pack in the cooker for six hours 
or overnight. It is advisable to cook 
enough at one time to fill the cooker kettle, 
but small portions may be cooked if the 
cooker-well is filled with hot water. 

More questions come to us in regard to 
roasting meats than about any other 
cooking method. Beef may be roasted ina 
fireless cooker and be as appetizing, tender, 
and evenly cooked as in any range oven. 
The most common mistake that house- 
keepers make in attempting to roast by 
fireless is that they add water to the meat 
and thus get a steamed result instead of 
the brown carameled roast that they 
intended. Never add even a tablespoonful 
of liquid. 

Dredge the meat with flour and place it 
in the cooker kettle. To roast heat the 
radiators until 600° F. is registered on the 
thermometer for a five-pound roast. It 
will take twenty minutes over the medium 
gas-burner. Weigh the meat and allow 
fifteen minutes to each pound if you like 
well-done meat or twelve minutes to each 
pound if you wish it to be rare. Next 
place a wire rack directly on the cooker- 
well and place one of the heated stones on 
this. This rack will prevent any overheat- 
ing of the well-lining from the hot stone, 
and if used every time will lengthen the 
life of any cooker. Cover the kettle with 
the second heated stone resting on its rack 
as in the illustration and then lower it 
into the cooker-well until it rests on the 
first hot stone. Clamp the cover of the 
fireless cooker and allow the meat to cook 
the allotted time. The meat must be taken 
from the cooker at the end of this time, 
exactly as if it were roasted in the range 
oven; otherwise it will be overcooked. To 
secure the best results, no other food should 
be cooked in thiscompartment. Potatoes or 
other vegetables may be cooked in another 
compartment at the same time; if to be 
baked see that they are wiped dry after 
washing and cooked in the same way that 
the roast is cooked. If a trace of water 
is left on the vegetables, they will steam 
instead of bake. 


Baking by Fireless 


N baking cake the best results are ob- 

tained when a tube-pan is used and the 
two stones are heated for fifteen minutes 
over the medium gas-burners. Pack into 
the cooker as indicated in the illustration, 
with the tube-pan resting on one heated 
stone and with the seeond heated stone 
resting on the funnel. This secures ventila- 
tion and perfect baking. 

In baking pies in a fireless cooker pack 
again, as indicated in the illustration, with 
the pie resting between two heated stones. 
In every case, allow the same length of 
time for baking in the fireless as you would 
in a range oven and remove the baked 
food as soon as cooked. This latter warning 
can not be repeated too often. Two pies 
can be baked if three stones are used with 
two racks. 

In cooking meats by boiling in a fireless 
cooker fill the largest cooker kettle with 
salted water and when boiling add the 
fowl, ham, corned beef, or whatever meat 
is to be cooked, cover, and let it boil for 
fifteen minutes. Then pack into the cooker 
without any radiator and leave for six or 





eight hours, remove from the cooker, and 
let the meat cool uncovered in the liquor, 
This is imperative, as otherwise the meat 
is dry and tasteless instead of juicy and 
well-flavored. 

The following recipes have proved excel- 
lent for use in a fireless cooker, although 
most of the Tested and Approved Recipes 
can be cooked by fireless. 


Cheese Apple Pie 

Make an apple pie as usual until ready to 
put on the upper crust. After this is rolled 
out, spread it with a tablespoonful of creamed 
butter and sprinkle with three tablespoonfuls 
of grated cheese. Fold the pastry over in 
quarters and roll as usual. Set in place in the 
rack between two hot plates and bake as you 
would in a regular oven. 1 


Veal Birds 

46 cuptul minced onion 
', cupful butter 

'g teaspoonful pepper 


2!'4 pounds veal cutlet 
2 cupfuls soft bread- 

crums 

Brown the bread-crums in the butter, and 
season with the salt and pepper. Cut the veal 
into two-inch squares, and pound until it is 
thin and the pieces are as large as the palm of 
the hand; spread with the filling. Roll and 
tie with cord. Make the birds as round as 
possible, browning them in butter, and when 
thoroughly browned remove the cords. In 
the meantime, make a stock from the pieces of 
gristle, bones, and so forth. Make gravy in 
the pan in which the birds were fried, using a 
tablespoonful of flour to each cupful of stock. 
Drop the birds into this gravy. Transier toa 
baking-dish or casserole, place between two hot 
stones, and bake for four hours. 


Baked Tongue 


‘1 fresh ox-tongue 1 teaspoonful pepper 
‘4 cupful diced carrots I onion, minced 

'4 cupful diced turnips 1 tablespoonful minced 
'g cupful diced celery, or lemon-peel 

1 teaspoonful celery-salt Bacon-fat 

2 tablespoonfuls salt t cupful cream 


Wash the tongue and cook it until tender in 
water to cover, together with carrots, turnips, 
celery or celery-salt, salt, and pepper, storing 
in the fireless cooker for six or eight hours 
according to general directions for boiling meat 
as given above. Remove the scum, then lift 
the tongue from the liquor, skin, and trim it. 
Fry the onions and lemon-peel together in a 
little bacon-fat, make incisions in the tongue, 
and fill with this mixture. Steam it for a few 
moments in the saucepan in which it was cooked 
in a little of the liquor; pour this, together with 
the cream, over the tongue, and bake until 
brown, about thirty minutes between two hot 
plates. Serve hot or cold, sliced, and with the 
dressing pcured over it. 





Macaroni Hamburg 


1 pound Hamburg steak !45 pound cooked spa- 
I egg ghetti 

114 teaspoonfuls salt I can tomato soup (undi- 
1'4 cupfuls fried onions luted) 


'g teaspoonful! pepper 

Mix together the meat, seasonings, and egg, 
and put it in a well-buttered deep casserole. 
Place the onions over this in a layer, then 
cover with the spaghetti, which should be 
cooked; pour the soup over this, cover, and 
bake about forty minutes between two hot 
plates. Grated Parmesan cheese may be served 
with this if desired. 


Coconut Cake 
1 cupful coconut 3 eggs 
1 cupful milk 2'9 cupfuls 
*4 cupful butter I teaspoon 
2 cupfuls sugar _ der 
', teaspoonful vanilla 
Soak the coconut in milk for ten minutes. 
In the meantime cream butter and ‘sugar, add 
flavoring and eggs well beaten, and then add 
flour mixed with the baking- powder alter- 
nately with the milk. Turn into a tube-tin 
and bake about fifty minutes between two hot 
stones. Ice with plain boiled frosting contain- 
ing a half-cupful of coconut. 
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“Soup with all strength-giving qualities in it 
Savory, flavory, served on the minute!” 





All ready to serve— 


No labor nor bother for you. No market- 
ing, no preparing of vegetables, no cooking 
nor delay. Yet, in this favorite Campbell 

“kind” you have a soup as wholesome and tempting as if you had 
labored all day over it. 


Rich in food value; prepared with utmost daintiness and care; 
and so skilfully cooked, blended and seasoned that it is all ready for 
your table in three minutes after you open it 


*Campbell’s Vegetable Soup 


Its every ingredient is high-grade, nutritious and delightfully appetizing. 


The meaty nourishing stock we make from selected beef. We combine with this the 
best Maine-grown white potatoes, choice Jersey sweet potatoes, Canadian 
rutabagas and tender Chantenay carrots all attractively “diced.” 


We add tomatoes, okra, celery, sliced cabbage, “baby” lima beans, small 
peas, and “Country Gentleman” corn; besides plenty of nourishing barley, rice 
and “alphabet” macaroni. We flavor this well-balanced combination with 
fresh herbs and a delicate touch of leek, and sweet red peppers. You never 
tasted a more savory and satisfying dish. 


Good soup once a day at least should be the invariable rule in every home. Its effective- 
ness in building up the entire system cannot be duplicated 
by any other food. 


Keep a supply of these nourishing Campbell “kinds” on 
your pantry shelf, and enjoy them every day. 


Asparagus Clam Chowder Pea 

Beef Consomme Pepper Pot 
Bouillon Julienne Printanier 

Celery Mock Turtle Tomato 

Chicken Mulligatawny Tomato-Okra 
Chicken-Gumbo (Okra Mutton Vegetable 

Clan Bouillon Ox Tail Vermicelli-Tomato 
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Lime-Jell on a Salad 


* Jiffy Jett 





For Salads and Dressings 





Zestful Flavors 
In Sealed Vials 


Lime ana Mint 
The Two Great Relish Flavors 


Ng Summer Relishes 
ww (o~ Jiffy-Jell is more than a des- 


, 4 sert. Two of the flavors—Lime 

Se ~~" and Mint—are distinctly relishes. 

Ne Their greatest service comes 

wal ; in summer, when you serve cold 

re meats and salads. Garnish them 

. with Jiffy-Jell. Or mix your 

For a Meat  salads—fruits or vegetables— 
Garnish, etc. into the jell before cooling. 





Mint and Lime are tart and zestful flavors. 
Both are green. One is made direct from mint 
leaves, one direct from 
lime-fruit. 

With Jiffy-Jell it takes 
but a moment to make 
with either a most inviting 
relish. And, beside being a 
relish, it is a much-needed 
food. 


Rare-Grade Gelatine 


The basis of Jiffy- 
Jell is Waukesha gel- 
atine. This extra- 
grade product costs 
us twice as much as 
the common. 

The production is 
limited. The owners 
of Jiffy-Jell control it. 
So Waukesha gela- 
tine is used in Jiffy- 
Jell only. And we 
use no other grade. 





For a Green, Tart 
Salad Jell 









June Good Housekeeping 


Jiffy Jell has been approved by 
Dr. Harvey W. Wiley, Director of 
Housekeeping Bureau of 
Foods Sanitation and Health. 


Good 


amare Js 
Home of Jiffy-Jell 


The result is a gelatine which will amaze you. 
It has no taste, no aroma. So the fruit acid 
and flavor which comes in the vial is all that 
you taste in the jell. 


Eat More Gelatine 


The highest food authorities urge people to 
eat more gelatine. It is one of our most valua- 
ble foods, easily digested. 

It is also a great tissue-saver, sparing bodily 
cells from destruction. 





Mint-Jell on Cold Meats 


Don’t confine it to desserts. Make it a part 
of every salad. Serve with every plate of 
cold meat. Make it 
also a side-dish rel- 
ish, flavored with 
some fruit. 






And summer is the 
season for these cold 
delicacies. Keep 
Jiffy-Jell on hand at 
this time, both in 
fruit and ‘salad 
flavors. 
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JuijyJeut 





The Supreme Dessert 








Fruit-Juice Flavors 
Sealed in Vials 


Try Pineapple 


A Favorite Summer Flavor 





One Dinner Free 
If You are Not 
Delighted 


There is now a new Jiffy- 
Jell flavor—Pineapple— 
made from the fruit itself. 

It comes in a sealed vial, 
packed with Jiffy-Jell. So it 
keeps its freshness until 
used. We urge you to try 
this favorite summer flavor. If you are not de- 
lighted, take the empty package back, and your 
grocer will return your money. 





Fruit In Vials 


One great Jiffy-Jell dis- 
tinction is the true fruit 
flavors sealed in vials. — 

All the fruit flavors are 
made from fresh, ripe fruit. They concentrate 
the fruit favor into small compass. So one 
little vial richly flavors a big Jiffy-Jell dessert. 





In these sealed vials the flavor keeps its 
freshness. So Jiffy-Jell des- 
serts have the flavor of 
fresh, crushed fruits. 





Book of Recipes. 
Telling many uses for Jiffy- 
Jell in salads and desserts 


FREE ON REQUEST 














In making Jiffy-Jell you do not scald these 
flavors. You add the flavor when the jell has 
partly cooled. Learn by a trial what a won- 
derful difference that makes. It will change 
your whole conception of 
gelatine desserts. 


v For Hot Days 
\ Jiffy-Jell desserts are ideal 
4 





for hot days. They are made 
in an instant. They are served 
ice-cool. They are light and 
nutritious, easy to digést. 

Serve with the flavor only. 
Or add fresh fruit, nuts, chocolate or whipped 
cream. Serve as side 
dishes as wellas 
desserts. 

A Jiffy-Jell dainty, 
with fruit or whipped 
cream, is an excellent 
summer supper. 

But be sure to get 
Jiffy-Jell, made with 
Waukesha gelatine, 
with the true fruit flavors in vials. 


Each Flavor 
in a Vial 





Add Flavor 
in This Way 


WAUKESHA PURE FOOD CO. 
Waukesha, Wis. 






Eight Flavors 


Straw berry Orange 
Raspberry Lemon 
Cherry Lime 
Pineapple Mint 


2 Packages for 25 Cents 


In using advertisements see page ¢ 











She Great 
Going Away 


(2) 


e ° 
Planning vacation ? 
During your recreation days 

there will be frequent necessity 
for writing. 

Develop the “going-out-of-doors- 
to-write” habit. Don’t be a slave 
to the ink well dip. Don’t let 
vacation notes be marred by a sput- 
tering, scratchy steel pen. 

Know the ease, smoothness and 
pleasure of comfortable writing—- 
inywhere you happen to be—by 
equipping yourself with. a Water- 
man’s Ideal Fountain Pen. _ 

This pen will serve you faithfully in 

r travels — and when you return 

ll prove a source of satisfaction 
ind convenience at home or in the 
office. ; R 

From the extensive Waterman’s 
Ideal line you can select the pen point 
that suits EXACTLY your hand and 
writing. It is important that you 
et it. 

The Appropriate 
Gift for Graduates 


Waterman Ideals are made inall types 
—Self-Filling, Safety, Regular and 
Pocket. $2.50, $4.00, $5.00 and up. 

Sold at the Best Stores 

Avoid Substitutes. Folder on Request 

L. E. Waterman Company, 191 Broadway, New York 


3oston Chicago San Francisco Montreal 
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Discoveries wanted ! 
or both? 


What are you doing to save yourself time or money, 
We'll pay at least one dollar for every available discovery. 


Stamps must be enclosed if the return of unavailable manuscripts is desired. 


Paper Clips for Paper-doll Clothes—My 
small daughter had difficulty in adjusting her 
paper-doll clothes. A handful of paper clips 
solved the problem. She can slip these on and 
off easily and they adjust any costume safely 

Mrs. A. P. R., Texa 


Making Tablecloths Last—I find that the 
following discovery will prolong the life ofa 
tablecloth from six months to a year. When 
the cloth is partly worn, cut an inch off one 
side and one end and rehem. When it is 
ironed, all the creases will come in new places, 
and thus the wear is redistributed. 

Mrs. W.C.N., N.Y. 


Try Adding Honey—When whipping cream 
try adding a teaspoonful of strained honey 
instead of sugar. It not only gives the cream 
a delightful flavor, but causes it to stay 

| whipped and firm all day. Mrs. F. A. S., Cal. 


7| Removing Paraffin—After melting parafiin 


, in a saucepan I found that I could easily clean 
the pan by removing it from the stove, filling 
it with hot water, and allowing it to cool. 
The paraftin that had covered the sides and 
bottom so tightly became a thin sheet on top 
of the water and was very easily skimmed off 
and put away for further use. 
Miss M. B. S., N.Y. 


The Fragrance of Potpourri—A woman who 
| lives near a large summer resort sells pot- 
| pourri to the guests. It is made in large stone 
! crocks after a recipe of her grandmother’s, and 
| then put up in boxes. She bought small, 

round, wooden boxes about the size of the 

ten-cent marshmallow boxes and painted them 

in solid colors—black or white, some rose and 
Then she cut colored figures, 
flowers, birds, butterflies, and so forth, from old 
seed-catalogs and magazine-covers, pasted 
them on the covers, and gave the whole a coat 
of shellac. They are most effective, and are not 
at all hard to make. The recipe is as follows: 





Potpourri 

Dry the rose-petals in the sun for a day or 
two. Pack into a wide jar, in layers, sprinkling 
each layer with salt. When the jar is full, turn 
out on a paper and mix thoroughly with the 
following ingredients: 

2 drams alcohol 
10 drops bergamot 
20 drops eucalyptus-oil 

4 drops oil of roses 
14 teaspoonful cloves 

I ounce orris-root 


14 teaspoonful cinna- 
mon 
14 teaspoonful mace 
I ounce rose sachet- 
powder 
Miss J.G., Pa. 


A Birthday Bank—Keeping a “Birthday 
Bank” is a very enjoyable custom in our 
family.. We each put into it during the year 
as many pennies as we are years old. This 
sum can be “banked”’ a penny at a time or in 
one lump. Once a year the bank is opened_and 
we vote on some outing for which it may be 
spent. Sometimes it is for a boat ride, or a 
picnic, or tickets to the theater, or dinner at a 
café or hotel. In no case do we spend more 
than the bank contains, and the scheming 
necessary to get the most for our money is a 
part of the fun. Mrs. R. G. P., Colo. 


A Hint for Hems—I have found it tedious 
and sometimes difficult to make a neat rolled 
hem on the edge of a centerpiece or scarf that 
was to be finished with lace. Recently | 
conceived the idea of having these edges 
machine picoted (at a cost of five cents a yard), 
When the lace was stitched on, the picoting 
did not show, and the result was much neater 
and flatter than when the work was done in 
the old way. Miss E. P., Pa. 


The Piano in Damp Climates—We have 
an inexpensive summer home on one of the 
little streams emptying into the Chesapeake, 
and we wanted to take our piano down there 
for the season. Neighbors warned us against 
it, saying that the damp salt air would rust 
the strings, but a man who has done his bit for 
Uncle Sam down on the Isthmus of Panama 
told us that Canal Zone folk who bring their 
pianos from the States keep an electric light 
bulb burning in the instrument, and there is no 
rusting even in that all-corroding climate. 
We tried it last summer, burning the light, not 
constantly, but always on days that were not 
bright and sunshiny, and found no sign of 
deterioration in the instrument. 

Miss M. D., Mid. 


How to Make a Sandpile—Take an old 
kitchen-table and saw off the legs until it is 
the right height for the child to stand or sit 
by. Nail half-inch boards about six inches 
wide around the four sides, and over the entire 
table tack unbleached muslin to keep the 
sand from sifting through. A half-barrel of 
sand from any coal dealer costs less than a 
dollar, but will give the children many dol- 
lars’ worth of amusement. 

Mrs. W.4.. &.,.N. ¥. 


Doing One’s Bit—There must be many 
women who, like myself, have wished they 
could feel that they were actually doing some 
thing for some one less fortunate than them 
selves. While organized charitable efforts are 
important and necessary, they sometimes lack 
the personal touch which one wishes to give. 
I confine my benevolent activities almost 
entirely to my laundress and cleaning women 
and the needs of their fatherless families. And 
in helping them I satisfy my longing for practi- 
cal service which warms my heart in the 
doing. Mrs. E. A. H., N.5 


A New Use for Embroidery Hoops 
Many stains may be removed from a table- 
cloth by pouring boiling water on the stain 
while it is fresh. ‘Safety First” being the 
order of the day, I have learned how to do this 
without scalding myself, and also without 
wetting more of the cloth than the damaged 
portion. Stretch the stained material over an 
embroidery hoop and fasten taut. Hold the 
hoop firmly in one hand, while pouring the 
boiling water with the other. 


Miss M. i, / 
s/- 


In Canning Time—When paring quinces, 
or any other hard fruit or vegetables, I found 
that a piece of adhesive plaster placed over the 
forefinger and the thumb saved many a cut and 
discoloration. Mrs. L. E. H., P 
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A DISH TO PLEASE 
DISTINGUISHED 
GUESTS 
Today there is a great 
vogue in New York hotels 
for planked steaks. But 
no chef can prepare a 
better planked Veal Loaf 
steak than you can make 
in a few minutes by fol- 
lowing the recipe for it 
in “Five Minute Meats.” 
Your guests will marvel 
at your French cookery. 


requires no cooking. Your fami 


Libby’s chefs have worked out recipes which 
show you how quickly, how easily you can 
make all the good things shown on this 
page and many more, without spending hours 
in a hot kitchen. Send 5 cents for their 
booklet, “Five Minute Meats.’’ 

Try their new special summer recipes—rec- 
ipes which the Libby chefs have chosen from 
hundreds of others as just right to bring out 
the full flavor of their meats. 


Now that hot weather has come and the 
planning and preparing of food becomes 
such a burden, you will especially appre- 


A FAVORITE DISH FOR YOUR 
HUSBAND’S BREAKFAST 
“Breathes there a man with soul so 
dead’’—that he doesn’t like corned 
beef hash? You need not worry about 
his ever tiring of it when you serve 
it as prepared by specialists after fifty 
years of experience. In their new 
booklet Libby’s chefs tell you a variety \ 
t delightfully appetizing ways to 
serve this old-fashioned dish. 









Veal Loaf 


mM 


COME: OUT OF 
THE KITCHEN _” 





KEEP COOL 


Cool, dainty, unflurried. you may sit down to luncheon or supper. No stove heat has 
robbed you of your pretiiness or — brightness, for Libby’s delicate Corned Beef 

y will appreciate the meat which is so good that 
when people first tasted it way back in the sixties they wanted to get the same quality 
in their other foods. Te satisfy them, Libby now prepares two hundred other foods! 









FOR MORE 


now published 


for more! 








Get your copy of “Five Minute Meats” 


A book of delicious, new recipes—just off the press 


ciate Libby’s packaged foods. They save 
so much time—so much heat—are so inex- 
pensive—and best of all, they are such a 
change and so delicious! 





Send for this booklet, and throughout the 
hot weather you will say ‘“What would I do 
without meats from Libby?’’ 


This summer, stay out of the kitchen. 


Send 5 cents today, to cover: postage and 
mailing charges, and we shall send you one 
of the first copies of this new booklet, ‘‘Five 
Minute Meats.’’ Address 


Libby, MSNeill « Libby, 205 Welfare Building, Chicago 


If you live in Canada address Libby, 
MS Neill & Libby of Canada, Ltd., 
39 East Front Street, Toronto, 
Ontario, Canada 

































THEY WILL CLAMOR 
















So inviting, so unusual, 
that it seems like the work 
of a French chef! Libby’s 
chefs have called it Dried 
Beef 41a Rose. It is one 
of their favorite recipes 
in “Five 
Minute Meats.” Its del:- 
ciousness, its flavor, will 
make your family clamor 
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*| amount of chlorin in the water: 


ACH of 17 years has added im- 
provements to Vudor Porch 
Shades, exclusive features for 

camfort-giving, for artistic sightliness, 
for durability. 

This year Vudor Shades offer a su- 
premely desirable, new and exclusive 
feature — porch Ventilation. Note in 
above illustration the new Vudor pat- 
ented Ventilating section made by 
weaving narrow slats very, very far 
apart for a small space at the top of 
each shade. The hot air on the porch 
rises and passes through this ventilat- 
ing section, and cool air from the floor 
takes its place. 

Aluminum Trade Mark below is the 
identification of the genuine. 


PORCH SHADES 
© PATD JAN.5.1904 — MAY 9.1916 C 
JUN.13,16.— VENT'LNG. PATS. ALL'D 


\—, HOUGH SHADE CORPORATION 


JANESVILLE, wis. 


Vudor Porch Shades are not expensive. A 
few dollars will —_ the average porch, mak- 
ing it a completely shaded and breezy outdoor 
room for refuge from summer heat. 


Sleeping Porches 


With Vudor Porch Shades you can use 
your day porch for a sleeping porch at 
@ minimum of cost, and sleep in the re- 
freshing air in complete seclusion. 


The new Vudor Ventilating Porch Shade 
has many other distinctive features: effective- 
ness, durability— brought about by double re- 
enforcing warps, extra heavy slats protected 
at the ends so they do not break; heavy, ovaled 
bottom mouldings—roll-up cord working 
through the new Vudor Cord Glides (no pul- 
leys) which doubles its life; safety wind device 
which prevents whipping in the wind, and 
beautiful, permanent oil stains, restful to the 
eye, which do not fade. 


HOUGH SHADE CORPORATION 
222 Mill Street, Janesville, Wis. 


Tear off and send this coupon for complete information and 
colored reproduction of Vudor Porch Shades in actual use 
on all kinds of homes. We will also send name of local 
dealer. 


PE saceneegganesee 


Questions concerning foods, sanitation, and health will be answered by 
Dr. Wiley. Please enclose a stamp with your query, as all correspon- 


dents receive a personal reply. 


No prescriptional advice will be given, 


nor will anonymous communications be considered nor samples be 


analyzed. Address letters to Dr. Wiley, Woodward Bldg., Washington, D.C. 


DRUGGING DRINKING WATER 
lorination of water injurious to health and if 
ate if boiling will be effective? 


M. J., Wisconsin. 
Unfortunately the growth of population 


|and the multiplication of industries have pol- 








luted the old-fashioned drinking-waters of the 
country to such an extent as to make them all 
more or less dangerous. There is no better safe 
guard against the dangers of drinking polluted 
water than boiling the water. There is one 
great trouble connected with it, however, 
namely, that people won’t do it. It would be 
a very great task to boil all the water that enters 
the water-pipes of a city. A much cheaper 
way of purifying the water, though not 
so effective, is by the addition of chlorinate:l 
lime or chlorin gas. When this is done care- 
fully, under proper chemical control, there is 
not much danger of leaving any appreciable 
When it is 
done at haphazard and without chemical con 
trol, two great dangers arise; one that it will 
not be thoroughly done in some instances, and 
the other that it will be overdone in other in- 
stances. Theoretically, I am opposed to the 
addition of alum, chlorin, and other injurious 
substances to water, either for clarification or 
for the destruction of bacteria. If there is a 


choice between drinking impure raw water and 
the properly chlorin-clarified water, the latter 
is preferable if done as described above. 


TELLING TALES ABOUT TANNIN 

A man came to my house with a patent coffee-drip- 
per, a very good one. It had a layer of filter-paper 
in the bottom which made the coffee very clear. He 
told me that the filter-paper removed the tannin, and 
it was the only pot in the world that would do this. 
I told him that it was a good pot, but the tannin could 
not be removed that way. He said he had the certifi- 
cates of chemists asserting that coffee made in this 
pot was ‘‘tannin free.”’ I have a fair knowledge of 
chemistry and believe that I am right, but want your 
answer, B. L. B., Tennessee. 

Any chemist who would give a certifi- 
cate to the effect that filter-paper would re- 
move tannin is a charlatan. The next time 
you see this gentleman, ask him to tell 
the truth or quit business. It is quite the 
fashion now to knock tannin in tea and coffee 
and claim that tannin is the injurious ingredi- 
ent of these beverages. It is time to call a halt 
on processes of removing tannin by filtration, 
unless indeed you filter the coffee through 
hide-powder, or a similar protein substance. 
The hide-powder will be tanned, and the filtered 
coffee will be more or less free of tannin. 


PILOCARPIN AND GRAY HAIR 


I have somewhere seen the statement credited to 
you that pilocarpin is effective in cases of premature 
grayness. Will you tell me if that is so and how it 
should be used—whether on the scalp or hair. 

M. M., Canada. 

I do not recall ever having mentioned pilo- 
carpin as a remedy for gray hair. For a long 
while there has persisted in medical litera- 
ture an impression that pilocarpin is a stimu- 
lant to the growth of hair. My own observa- 
tion is that pilocarpin never causes hair to 
grow where there is no hair. Whether or not it 
is beneficial to hair that is really growing, in 
the way of stimulating its growth, is a matter 
of some doubt. On account of its high price 
at the present time, its use is very much re- 
stricted. I am quite of the opinion that it 
never has done any bald head much good and 
certainly not a gray one, but at least it does 
not do any harm. It has no dyeing effect of 
any kind upon the hair. There is only one 
sensible treatment for gray hairs; namely, 
be glad you have them. All hair-dyes are a 
delusion and often a danger. 


REPAIRING THE FACE 

I am enclosing booklets sent me which 
correct features, etc. Recently I called at th 
office and told him I would like to have my m 
shorter. He said it would cost $65.00 and 
would do it in three visits without any troul 
What I would like to know is if he really d 
he claims and if there is any danger 

M. M., New 

All kinds of carpenter work have increased 
in price. Sawing off the nose in three visits 
for $65.00 is, of course, a pretty steep propo- 
sition. Of course, the nose can be made shorter 
by cutting it off or by driving it in or by push- 
ing it to one side. I do not know any other 
way in which it can be done. I have no knowl- 
edge of what the mechanic can do in this case, 
If he proposes to work the human form divine 
over again and rebuild the face, as well as 
other parts of the body, [ don’t believe he can 
doit. In my opinion, his claims are grotesque, 
absurd, and, impossible of fulfilment. You 
will, however, have to be your own judge in 
your desire to invest the $65.00. I would advise 
you not to pay until the nose is rebuilt. Then 
if+you are satisfied with the job—and live 
through it—he will. certainly have earned 
his fee. 


SOUL-LESS FOODS 

Like yourself I am trying to contribute m bit” 

) humanity's cause. I am preparing an < ‘le on 
infant feeding and the use of cow's milk for the artifi- 
cial feeding of babies. Have you experimented along 
the line of producing an artificial milk, synthetic or 
other—and with what results? Why not a substi- 
tute for milk the same as oleomargarin replaces but- 
ter? I have just finished reading your int 1 
article on Fire and Flavor. If you can find 
drop me a line, I should greatly appreciate same. 

Dr. D. D. D., Canada. 

I have never attempted to produce a syn- 
thetic milk. I fear I could put no soul in it 
The Bible says that the Almighty. breathed 
into Adam the breath of life before he became 
a living being. You might make a mixture up 
absolutely resembling milk in its chemical 
composition, but could you breathe into it the 
breath of life? A perfect food chemically 
made up of proper proportions of minerals, car- 
bohydrates, proteins, and fats would probably 
produce polyneuritis with all its ills. It lacks 
the soul, the vital spark. I believe we should 
confine ourselves to modifying cow’s milk to 
make it resemble as much as possible the milk 
of the mother. 


MAPLEINE AND MAPLE 

I am sending you by parcel post a small sample of 
mapleine. The makers tell what it is not, but not 
what it is, and before using it I would like to know 
that it is not harmful. Recipes are mostly for sirup 
and flavoring and only in small quantities or even 
in drops. F. B. C., Pennsylvania. 

Mapleine is supposed to be a vegetable ex- 
tract which gives toasolution of sugar the flavor 
of maple-sirup. Thirty or forty years ago 
a patent was secured from the United States 
for flavoring sugar with an extract of hickory- 
bark or walnut-bark in such a way as to meke 
the consumer believe that it was a product ol 
the maple-tree. If you think you are enjoy- 
ing maple-sirup when you eat a sugar-sirup 
flavored with mapleine, you are suffering 4 
dietetic delusion. The company was convicted 
in the United States courts for misbranding 
their preparation as mapleine when in fact It 
contains no maple. Since that time they have 
tried to avoid similar trouble by printing on 
the label of their product that it contains no 
maple product of any kind. Why a thing 
should be called “‘mapleine’’ because it con- 
tains no maple is similar to the conundrum ol 
why a thing should be called butterin, when 
it contains no butter. Happiness that comes 
from deception is not worth having. 





An Amazing Sale of Shoes 
— By Mail 
Women’s Low Cut, $4.50 


Women’s High Cut, $6.50 


One of our very good shoe manufacturers, with for the last two years. A good deal ~f the 


whom we have been dealing for twenty years, leather in these shoes is leather which the manu- 
came into the Shoe Office some months ago with facturer bought more than a year ago. The 
leather he had been buying at intervals over combination of being able to buy leather at the 
a considerable period,—enough to turn into old, low prices,—and the great size of the pur- 


isits $150,000 worth of shoes, approximately 30,000 chase, has enabled us to sell the shoes at these 
= pairs. We took it all, selected our most popular amazingly low prices,—$4.50and $6.50. There are 
nak: higher-grade newest Spring models, had the twelve styles, eight are illustrated, the other four 
thee shoes made up,—and here they are. described. The leathers are dull black calfskin, 
owl. Leather has been advancing in cost constantly grav “nubuck,” white “nubuck,” brown kidskin. 
ase. 

a It is wise economy to buy at least two pairs. 

can 

que, 

You 

In sy A—White “nubuck” pum p. 13 s-inch covered Gray “nubuck” pump, with 13-inch 

vise A military heel, heavy turned soles. In A. ilitary heel, and heazy turned sole. Same 

hen SN and A widths, sizes 4 to 7; Bto D, 21% style in black calfskin. Widths 14d and A, 


live ' A to 7. .50. sixes 407; Bto D,212to 7. $4.50. 
ned 


tifi- 
ong 
Cc or 


B—Tongue pump of gray “nubuck,” with 2-inch covered Louts Cuban heel, nd heavy turned 
sole. Same style in black calfskin. In AA and A widths, sizes 4 to 7; 'B to D, 2 2 10 7. . $4. 50. 


C—White nubuck” pump, vith covered Louis Cuban heel, and heavy turned sole. idths AA 
and A, size f to 7 - B 0 D,2 20 7. $4.50. Brown kidskin, same St) vle punip » (di is ring on ly 
in perforated trim ming) we i 2-inch covered Louis Cuban heel, and heazy turned sole. $4.50. 


F —Laced boot of dull black 
caltskin with matt kid to 
ight inches high. Imitation 
tip.covered Loui ig n heel, 

any turned sole. Widths 
dL. t and 1, sizes 1 to 73 Bto 
dD, 2! 210 7. $6.50. 


C—Gray “nubuck” laced 
eight inches high. 
Imitation tip, covered Louis 
Cuban he el. heavy turned 
ole. Wi idths AA and A, 
> sks 3 St3e$ 4 10 7; B to dD, 215 + 
hin laced y : a -, $6.59. $ ap ener 


high, 
intoegan d 
sy Cuban heel. W ‘idths 
and 1, sises 4 lo 7; 
pies to 7. . $6.50. 
came sty le in brown 


skin is $7.50. 


> 


eight L) 
wit plain toe 
covered Louis Cuban he 
The ame can be 
gray ‘‘nubuck.” With 
AA and A, sizes 410 7; 
B to D, 2) 4 to 7. $6.50. 
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OR summer days too warm 

for a suit, there’s nothing 

more trim and comfortable 
than a “coat-dress”’ of 


Skinner’s All-Silk Satin 


Brown, black, navy blue or fancy 
effects—cool and serviceable. Take 
no chances with satins of uncertain 
juality—insist on 


Skinner's 


Guaranteed 


Satins 
Silks 
Taffetas 


36 inches wide) 


Don’t accept something “just as good 
For Linings, for Blouses, for 
Dresses, get the genuine 


“Look for the Name in the Selvage”’ 


Be sure your husband has his 


clothing lined with SKINNER’S. 


Wm. Skinner & Sons 


New York — Chicago 
Philadelphia 


Boston 


Mills, 
Holyoke, Mass. 


Established 1848 


June Good Housekeeping 


Mobilizing 


the Kitchen 


(Continued from page 72) 


some nourishment to these made-over dishes. 
Every tiny bit of fat or suet trimmed from 
meat before cooking or tried out in boiling, 
roasting, or broiling can be made use of in 
cooking processes.. Even the water used in 
cooking rice and many vegetables contains 
nutrients and flavoring-materials too valuable 


' for use in soups and sauces to be thrown away. 


Appalling amounts of perishable foods are 
made dangerous or uneatable because they are 
exposed to heat, germs, dust, dirt, or flies and 
insects. Keep all perishable foods, especially 


| milk, cool, clean, and continuously covered. 


Again, vegetables, as beets or carrots, are 
thrown out or allowed to spoil instead of being 
used in soups or combination dishes because 
the one or two left in the dish are judged “too 
small a quantity to bother with.”’ Fruits that 
could be stewed and kept are allowed to spoil. 


| Vegetables and fruits in quantities are often 


stored in hot, damp, poorly ventilated bins, 
hastening their wilting, fermentation, and de- 
cay. Fruits, surplus beans, tomatoes, and 
other vegetables produced in home gardens 
are allowed to spoil in the gardens or rot on 
the ground when a morning’s work would 
preserve this surplus for use when fruits and 
vegetables are scarce and high in price. 
Cereals are injured if not protected against 
weevils and insects. At the first sign of the 
appearance of weevils in flour or cereals, place an 
open saucepan of carbon bisulfid in the tightly 
closed closet or storeroom in which they are 
stored, leaveovernight, and they will all be killed 
by morning, and can be promptly sifted out be- 
fore the flour is injured in the slightest. If allow- 
ed to become badly infested, this treatment will 
not be effective, but if used at the very first hint 


' of trouble it will entirely prevent any further 


| percent to the garbage-pail. 


inroads. Take extraordinary precautions in us- 
ing the bisulfid. It is highly inflammable; 
so be sure that there is no possibility of fire. 


Avoid Careless Cooking 

Pood spoiled by careless cooking can all be 

prevented. Most of the cheaper cereals 
require unusually careful seasoning and prepa- 
ration to make them fully appetizing, but they 
are well worth the effort. Cereals cooked by 
the fireless method are ideal. Directions for 
cooking these will be found in the article 
beginning on page 81 of this issue. 

Vegetable cookery is an art. When prop- 
erly prepared, vegetable viands tempt the ap- 
petite, but when they are served in soggy or 
watery or poorly flavored dishes, much of 
them will be left as waste. Steamed or oven- 
cooked vegetables conserve not only flavor, 
but every particle of minerals and nourish- 
ment as well. In the article on oven-cooked 
meals, bezinning on page 80, will be found 
detailed directions for cooking vegetables in 
this manner. You can follow these same 
directions regardless of the fuel you burn. 

Valuable amounts of useful food are lost 
through waste in preparation, because the 


| cook in preparing potatoes, vegetables, and 


fruit cuts off with the skin a considerable per- 
centage of good material. Careless paring of 
potatoes may consign as much as_ twenty 
This discarded 
portion includes outer layers containing valu- 
able minerals. It is well worth while to bake 
or steam potatoes in their jackets rather than 
to peel and boil them, because in this way no 


| waste will result, and all the food-value is con- 


served. Remember that no waste is too small 
to investigate and to prevent. 

Further, American housekeepers can help 
control the feeding of the American people by 
utilizing every foot of ground available as gar- 
den space. Make your home gardens and 
back yards productive. No matter how small 
a piece of ground you have, you can raise some 
vegetables for your family. Make the ground 
work for you and the nation. All idle ground 
tuilized in the production of vegetables means 


more food for those who have no ground at all. 
So if you can’t raise all your vegetables, at 
least raise some. As fast as the ground js 
cleared of one crop start a new one. 

If your garden at any time produces more 
than you can use immediately, can the surplus 
for the winter’s use. Can all the apples, 
peaches, pears, cherries, quinces, berries, and 
wild fruits that you can obtain. Put them 
up without sugar because the latter is an ex- 
pensive item. Every can of vegetable or fruit, 
every jar of preserved food means that you 
have saved food-materials that might other- 
wise have gone to waste and that you have 
saved money, for canned goods will be from 
twenty-five to thirty percent higher next winter 
than they were in the season just closed. Can 
or store the root crops, cabbages, and other 
vegetables so that they will supply you with 
food when the garden ceases to produce. In 
the canning article that appears on page 73 
of this issue will be found working directions 
for canning the fruits and vegetables as they 
appear during the summer. 


The Economy of a Balanced Diet 


PINALLY, American housekeepers can still 
further help to.conserve the food-supply of 
the nation by scientifically using it to secure the 
maximum nourishment at the minimum cost. 
While it is probably true that where an abun- 
dance of food is available, the average person 
through the sense of palate selects wisely the 
proportions of the various foods needed and 
the total amount they require, yet in times of 
stress it has been found that large quantities 
of foods could be saved at no loss by carefully 
balancing food-materials. The practical use 
of scientific feeding data is not too difficult for 
the average woman. It has been greatly sim- 
plified through the adoption of the one-hun- 
dred-calory system that was described in the 
last issue of Goop HousEKEEFING. The sol- 
dier in camp is fed a scientifically balanced 
ration, generous enough in caloric value for the 
specialized work he must do. The man in the 
industrial world, the women and children in 
the home, if as scientifically fed, on rations 
similarly adapted to their needs, will unques 
tionably respond with increased efficiency in 
work and in the case of the children with a 
consistent and sustained growth. We strongly 
urge that this system be adopted in every home. 
With the country in a state of war, we must 
learn to think differently in many respects, we 
must learn that many of the little carelessnesses 
of which we were guilty in time of peace now 
assume grave proportions. Our waste was ba1 
enough then, now even the slightest waste is 
an economic crime, an infinitesimal part, it is 
true, but still a contributing factor to a great 
national menace. It is an economic crime to 
eat more food than we need to keep the body 
in trim and furnish the energy for work. Let 
the first economic commandment be, “Eat 
enough, but no more.” This, however, should 
in no way be interpreted as meaning that the 
children should be stinted. But overeating by 
adults is not the only economic crime that may 
be carelessly committed. It is little short ol 
criminal carelessness today to burn foods or 
neglect them in any other respect so that they 
become unfit for consumption. Buy food 
wisely and prepare it carefully. Again, gage 
your family’s appetite and need, and do not 
cook too much. It is often hard to keep the 
left-overs from being wasted. All these minor 
offenses are summarized in the colossal one ol 
allowing any food that is edible, or that by 
proper forethought could have been kept 30, 
to go into the garbage-can or incinerator. _ 
Let us all eat for efficiency, work for efti- 
ciency, spend for efficiency. Let lavishness be 
frowned upon, simplicity encouraged, and let 
every loyal American make saving and frugal- 
ity rather than spending and extravagance the 
social standard and criterion. 
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Sor On CASTOIIS” 


and 


AH Occasions 


Every housewife knows that there 
are some beverages that are good 
enough for the family or for in- 


formal guests, but just somehow 
don’t seem to have quite the class 
that goes with dress suits and eve- 
ning gowns. And there are others 
that are so closely identified with 
formal affairs that when it comes 
to serving them en famille, you 
say, “This is too good for us alone 
—we will save it for a party.” 


* 





Ginger Ale 


is ideally the beverage for all occa- 
sions. Its golden beauty, jeweled 
sparkle and smooth flavor, accented 
with just the wee nip it gives the 
palate, place it on the list of things 
to be served at any party. 


And yet its moderate cost and simple good- 
ness make it just the beverage for any 
time. The children will delightin it. You 
will find it just the thing to fit the family 
demand when somebody says, as you sit 
on the porch of a hot summer's evening, 
**Let’s have a refreshing drink!” 


Prepared with the skill of long experience. 
In a modernly equipped, scrupulously clean 
plant. Made only from the choicest in- 
gredients — genuine Jamaica ginger, crys- 
tal cane sugar and pure spring water. 


Just try it, and learn why 
it is so popular i in homes, at 
clubs, leading hotels, and 
restaurants, and why it is 
served on most dining cars. 


Your dealer will supply 


you by the case. 


Bottled only by 


The Sheboygan 
Mineral Water 
Company 
Sheboygan, Wisconsin 
Sheboygan Sarsaparilla and 


Root Beer — two other de- 
licious Sheboygan Products. 
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FORTUNA’S 


they only knew 
money, 
to pick up, and they don’t see it. 


Ilere 


or striking a fire with a match, 





letter to say so: 


Dear Miss Walton: 

I want to thank vou at once 
alary-check I have just received. I had neve 
yade any money for myself uniil I became a 





mem ber of the club of Fortuna’s Daughters, and 


is wonderful. I think the diamond pin vou 

sent me for a club present is a brilliant shining 

symbol of the usefulness 

and joy of the club work. 
J ours sincerely, 


M.H.L. 


Some wise 
hour 1s sixty 
minute set with 
onds. So 
you are 
wants more 


And not only this girl, 
but every girl and 
woman who reads this 
can reach over and pick 
up a whole hatful of 
money, too—anywhere 
from five to five hundred 
silver dollars this very 
summer—and just as 
easy as snipping off the 
flowers in a field full of 
golden buttercups. 

And this is the way 
she can do it: by making use of the resources 
for money-making that lie right in her own 
hands and head this minute. Every girl in 
this country, and every married woman, too, 
has a gift of money-making that can be put 
to immediate use. All she needs is some one 
to tell her how to begin, and then she can go 
ahead and accomplish a great deal. 


time 
mond hour. She 
clock until she 





Are You Freezing to Death 
on a Ledge of Coal? 

| If you want money, and haven't got it, you 
are in the same foolish position of the prehis- 
{toric men who laid down with their whole 
|tribe and froze to death right over a coal mine. 
They had fire and they had coal, but they didn’t 
|know how to set the fire to the coal. 
| And, like these men, you have the materials 
|to satisfy your wants right at hand, and don’t 
know how to use them. And that is what the 
club of Fortuna’s Daughters is for—to show 
vou how to use what you have already got, to 
tell you how to turn your time into money. 

So if the women of the country only knew it, 
there is no need for them to do without the 
pretty little personal things they all like so 
well. It is so much easier to make the money 
to buy them than to do without them. For 
instance, many a member of the-club of For- 
tuna’s daughters buys all her sweet-scented 
toilet water and sachet-powder, and manicure- 
polish with money she makes in the club work. 
She would not feel that she could afford all she 
wanted of these little things unless she made 
the money for them herself. And there is 
many another girl who feels the same way, and 
has not yet found the way to earn the extra 
| money for them. 


Get Your Experience As You Go 


In most projects for making money. you 
have to have a business training and experience 
jbefore you can begin. But this is just where 


is a letter from a girl who had never 
made any money in her life, and then suddenly 
she joined the club of Fortuna’s Daughters and, 
blink! as easy as flipping a coin in the sunshine, 
she earned a 
ood round number of dollars and wrote this 


for the lovely 


TURN YOUR 
INTO MONEY 

person has said that every 

golden 

sixty 

when you are 


. / 
wasting money. 


money & 
ticks off another 
will fairly 
finds 
how to make time tick money into her 
pocket instead of out of it 









DAUGHTERS 


An Organization for We omen Who 
Want More 


O you want more money? Ii you do, you 
D can get it, and get it quickly. 

One of the very saddest things in life 
is to see girls going along wanting and needing 
things they could get just as easy as not, if 
how—needing and wanting 
when there it lies, just ready for them 


Money 


the club work is practical for the women al] 
over the country to take up. Many thousands 
of such women have no previous experience 
and are suddenly called-upon to make money, 
or want to buy extra things they do not fee] 
come under the amounts their families are 
able to give them. For them, the club of 
Fortuna’s Daughters is just the thing. For in 
it you get your experience as you go, and it 
does not cost you a cent to begin. 

Tltere is no mystery about money-making, 
Anybody can make money who really wants to, 
and has some one to tell them how, and can put 
a little time and thought on it. And every day 
now people rich and poor alike feel the neces- 
sity of getting a little ahead in case the cost of 
living goes up and up, as we are told it will, 
There has never been/a time when it was more 
necessary for the girls and women of the family 
to lend a hand in accumulating enough extra 
money to tide over this coming winter of 
financial stress. And the club of Fortuna’s 
Daughters offers just the money-making plan 


which will not be in- 
terrupted by national 
affairs. So do not let 


TIME : 
the need for extra money 


at this particular time 
discourage you. On the 
other hand, let it be an 
inspiration to you to 
turn your attention at 
once to ways and means 
of ‘satisfying that need. 
Many of Fortuna’s 
Daughters have begun 
to make money the very 
day they got my letter 
of instructions—and 
they haven’t  stopned 
yet. 
As in the case of the club member who wrote 
this letter below, they have made as much as 
two hundred dollars in one month: 


My dear Alice Walton: 

The club work is still more 
every day, and is paying big returns. I wish to 
acknowledge the receipt of your last check. and 
to tell you that I expect to break all records in 
money-making this summer. 

Yours very truly, 


Mrs. R. O. 


And this club member is a married woman, 
as you see. In fact many married women 
have been able tovpay a large part of the family 
expenses and help keep their children in s¢ -hool, 
and suitably dressed on money earned in the 
club; also many married women who feel that 
there are certain little pet extravagances they 
should not pay for out of the family purse 
have solved the question in the club of For- 
tuna’s Daughters. 


How Much Money Do You Need? 


You may write to me about how much 
money you need, and what you need it for, 
with the utmost sincerity and frankness. Your 
confidences will be guarded as carefully as my 
own, and no names are ever allowed to go out 
of the files of the office. If any informa- 
tion whatever is given out in regard to the wa) 
the girls make their money or the way they 
use it, you may be sure that permission has 
been gained beforehand. 

I will be glad to hear from you, and, I am 

Very cordially yours for More Money, 


Daughters—Go04 
119 West goth 


minutes, 
diamond 
wasting time, 
The girl who 
nll not wait until 
gold and dia- 
Stop the 
Fortuna 


every 


S€C- 


Jrom 


interesting lo me 


Secretary Fortuna’s 
HOUSEKEEPING MAGAZINE, 
Street, New York City. 
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in The Way To Better Baking 


e in- 
tional 


eee In days gone by, inaccurate measurements—the indefinite 


ati mney 


time cupful, the approximate teaspoonful, too much or too little for 


in the 


ee F perfect baking results—made “luck” a big factor in culinary 
mat ff domains. With the appearance of the RYZON Baking Book as 


neane a fitting companion for 


need. 
una’s 
yegun 


7 * 
letter . 

~—and 

ped 


wrote THE PERFECT BAKING POWDER 


ch as 


the level spoon measurement—the standard of modern cooking 
schools—was adopted, and better baking was assured. 


ds in 


RYZON is strictly an American pure food product—not an 
Z improved baking powder, but an entirely new one, made by 
man, expert chemists who worked with a definite purpose—baking 
ally powder perfection. It has won the approval of the greatest of 


hoo our food authorities. 


that f ‘ a8 ° ‘ a 
thes The RYZON Baking Book is distinguished by the simplicity 
’For- of its directions, insuring accuracy; and by the wide scope of 

its information—covering Quick Breads, Large Cakes, Small 


Cakes, Puddings, Camp Cooking, Savory Dishes and Candy. 


This book is priced at $1.00, unless obtained through your grocer. If he can- 
not supply it, send $1.00, for which we will mail you the RYZON Baking Book 
and a 35c one-pound can of RYZON postpaid. Satisfaction guaranteed. 


GENERALCHEMICALCO. 


FOOD DEPARTMENT 
NEW YORK 


In using advertisements see page * 
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The Rare Beauty of Deltox 


A Grass Ru3, product of supreme merit—of highest 
quality—made attractive by foremost artists and 
designers; that is the reason for Deltox preference, 
as expressed by discriminatin3, buyers. 


There's a big, variety of patterns and colors in this 
splendid line of Grass Rugs. They are up to the 
minute—in looks and in the way of makin3, them. 


are not just “summer” rugs. While ideal for porches, summer 
cottages, etc., they also serve well the year ‘round in living, 
rooms, dinin’, rooms, sleepin}, rooms—in any part of the 
house. Always serviceable—always sanitary and attractive. 


Deltox Grass Rugs do not hold dirt. Quickly cleaned. Do not 
stain easily. When soiled, original beauty is soon restored, 


DELCRAFT RUGS 


are the last word in %rass ru}, weavin}—with unusual color- 
ings and increased durability made possible by a double warp. 
Deltox and Delcraft are economical, lonj-lasting, sanitary, 
artistic, convenient to handle, They are sensible floor 
coverings for any use, at any time. - Ask your dealer about 
Deltox. Accept no substitutes. And write us today for free 
booklet,showing process of makin3,and many beautiful desiZns 


DELTOX GRASS RUG CO., Oshkosh, Wis. 


Sole Manufacturers 
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The Great World Movie 
(Continued from page 31) 


ruraland village life of a century ago seems 
to us so simple. Travel was difficult, and peo- 
le stayed where they were, providing most 
necessaries for themselves, handling very little 
money. Children of neighbors intermarried. 
Communities increased by immigration of 
like people, and by natural growth. From 
that we have come to railroads, telegraphs, 
sewing-machines, telephones, _ trolley-cars. 
cheap newspapers, cheap books, automo- 
biles, typewriters, cash-registers, aeroplanes, 
factories for everything, diversified indus- 
tries, specialization of all labor, vast immi- 
grations, big cities, birth-control, quantities 
of money. and immense disturbance of all 
traditional relations. It has become a different 
world altogether since a hundred years. No- 
body any longer can get away from everybody 
else. Everybody has had to be geared toa 
vast increasing machine, the needs and uses of 
which are almost as perplexing to its makers 
and admirers as they are to its critics. 

The resulting complexity of needs has struck 
the family all aheap. Parents have wanted 
expert advice from persons more conversant 
than themselves with the runaway world, and 
better able to say what could best be done for 
children. To aid them, the schools and 
colleges have multiplied incredibly, both in 
number and in size. They have professed to 
equip the young for the world that was before 
them, and they have made the best bluff they 
could at doing it. 

But the truth is that education in the face 
of this modern world is a mystery. The whole 
affair is an experiment. Neither the teachers 
nor any others know whether the pupils are 
getting what they ought to have. They only 
know they are getting the best that the teachers 
can give them. Constantly the teachers ex- 
amine as they can the changing world around 
them and experiment with new processes of 
instruction. Doubts and défferences of opinion 
assail them at every turn. If they take the 
present state of mankind as the governing fact, 
and try to adjust education to its practical 
demands, they meet the assertion that it is all a 
transitory phase, and so bad it were better it 
passed. If they stick to old methods, they are 
assured that they are out of date and that the 
precious time of pupils is being wasted. 


An “Educational Laboratory ” 

HE most confident assumption of knowing 

what pupils may learn to their best advan- 
tage in this present curious world is made just 
now by the General Education Board, a Rocke- 
feller foundation with the income of thirty- 
five million dollars to spend in promoting 
education in the United States. The Board 
seems to think its experts know what kind of a 
world this present one is and what are the keys 
that will best unlock its treasures. It pro- 
poses to do what it can to reorganize elementary 
and secondary education, and to begin with, 
it will start a modern school in New York, in 
cooperation with Teachers College there. 
wherein experiments in education can be 
carried out and studied. If any of them turn 
out well, schools generally will get the benefit. 
lhe purpose seems to be to provide a labora- 
tory tor education, and there are plenty of 
modern and forward-looking parents who are 
ready to supply pupils for experiment. 

Nothing positive is known about the pro- 
posed curriculum of this experimental school. 
The building is engaged. but at last accounts 
the methods were still under consideration. 
The intention seems to be to omit studies which 
have been held to be useful only to discipline 
the mind, and to get the necessary discipline 
y learning things that are of absolute practi- 
cal value in modern life. For example, the 
public statement issued by the Board said 
that Greek and Latin, as languages, would not 
be taught in the school, but the modern lan- 
guages will be taught. and experiments made 
to discover the best way of teaching them. | 
Effort will be made to connect the study of | 
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A beautiful, artistic 
davenport by day. A 
full size, comfortable 
sanitary bedatnight. | 
L 
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Made 
for the 
Finest Homes 





Kodav 444 illustrated i AS A BED fl 


De Luxe Service in 
Comfort and Economy 
24 Hours a Day 


Whether you live in a house or apartment you will appreciate the 
luxurious comfort as well as the convenience afforded either by the 
Kroehler Kodav or the Kroehler Daveno. 

Each serves the two-fold purpose of a beautiful, artistic davenport 
by day, and a comfortable, sanitary, full size bed at night, the Kodav being 
the short davenport for small rooms; the Daveno, the long one for large rooms 

No house or apartment is completely furnished without one of these 
beautiful, attractive conveniences. 

Both Kodav and Daveno contain concealed under the seat a full-size. 
luxuriously comfortable bed equipped with a thick, removable mattress 
Bed section folds or unfolds instantly with slight effort. 

Not only a source of comfort but a marked economy as well! Either will 
provide additional! sleeping room for members of your family—or for guests—and wil 


Save Space Save Rent—Enable You to 
Live ina Smaller House or Apartmen 


With the Kroehler Kodav or Daveno you sleep on a 35 pound cotton felt mattress, not or 
mere pad. 

The mattress is supported by stcel wire fabric and helical springs firmly attached to an all-ste: 
sanitary bed frame 

Bed frame and springs are entirely independent of upholstering and when in use as a bed ther 
is room for free circulation of air underneath and all around. 

The patented folding mechanism is simple and perfect 


Made for the Finest Homes 


Kroehler Bed Davenports are designed and finished to please the most discriminating. Both 
finish and construction only the best materials are used and no detail is too small to escape inspecti 
Seven mammoth factories built up by P. E. Kroehler from a small beginning are an assuran vt 
satisfaction. 

Large variety of siyles, including Period designs. Sold by reliable furniture dealers everywher 
at moderate prices, for cash or easy payments. The name “Kroehler™ is stamped on every ! 
frame Insist on seeing it before you buy 


Nothing to get out of order. 





Write for interesting Free Booklet and name 
of nearest furniture dealer giving Kroehler Service 


Kroehler Manufacturing Co. 


NAPERVILLE, ILLINOIS fA 


Other factories at (A 


Grand Rapids, Mich. Cleveland, Ohio | oF 
New York City Stratford, Ont. Dal 


Binghamton, N.Y. 
Kankakee, III. 





Bed Davenports 













































| 
| 
| 
2 


Y 















































That’s the best time for a shampoo with 


“Packer’s.” 


It’s nice and comfy in the nursery or the 


bathroom, and the children quickly learn to 


love the agreeable feeling of a scalp massage. 


Mother takes her cake of Packer’s Tar Soap 


and makes a big, g 


enerous, foamy lather. She 


rubs this lather thoroughly into the little 


scalps with warm water, rinses thoroughly 
and rubs the hair dry with rough towels 


heated warm. 


Now into bed 


sandman’s coming 


‘round! ‘Those little heads are thoroughly 


clean till “‘next time.”’ 


Mother, looking vears 


ahead, knows she can’t begin too early with 


Packer’s Tar Soap. 


We will be glad to send you a trial half-cake for ten cents. 


THE PACKER MANUFACTURING CO. 


Dept. 86E, 81 Fulton Street, New York City 


*PACKER’S TAR SOAP 


Our Manual, “The 
Hair and Scalp 
Modern Care and 
Treatment,” 36 pages 
of practical informa- 
tion, is mailed free on 
request. 


June Good Housekeeping 


PACKER’S LIQUID 
TAR SOAP delicately 
perfumed, cleanses de- 
lightfully and_ re- 
freshes the scalp— 
keeping the hair soft 
and attractive. Lib- 
eral Sample Bottle toc. 




















mathematics with its use. Science, industry 
the domestic arts, music, drawing, and ar 
will all get attention and there will be organ. 
ized recreation, play, and games. 

No doubt the school will be a good school, 
with excellent teachers all trying for a record. 
and not too many pupils to a teacher. No 
doubt the pupils will learn a lot, and, anyhow. 
the experiment is very interesting indeed. 
There is no hard and fast rule about education, 
and we know the methods we are use| to are 
imperfect. They change rapidly, and _ this 
experiment with them by accomplished and 
attentive people seems proper to applaud. 

Yet it has been regarded with much appre- 
hension and objected to with fervent protests 
“Unblushing materialism,” says the New 
York Times, “finds its crowning triumph in 
the theory of the modern school. In the whole 
plan there is not.a spiritual thought. not an 
idea that rises above the need of finding money 
for the pocket and food for the belly : 
Young men and women trained in this man- 
ner would be as destitute of culture as a Hot- 
tentot.” 





A Greater Power than Knowledge 

YOMEBODY said a long time ago that knowl- 
\Y edge was power. There was truth in it, and 
it sounded good, and the copy-books echoed 
it faithfully in their day, and no doubt it has 
a place still in exercises for the typewriter. 

Knowledge 7s power—of a sort—but the 
most knowledge is not the most power. A 
moderate amount of knowledge, not hard to 
acquire, will go a good ways even in this techni- 
cal world if geared to duly stimulated percep- 
tions. The greater power is not the power of 
knowledge but of character; not the power of 
brains but of the spirit. The difficulty this 
modern school seems likely to have is in de- 
veloping this power of the spirit, which uses 
knowledge as its tool, and gets on better with 
less than mere treined brains do with more. 
The school’s projectors are very intelligent 
men, and doubtless recognize their difficulty. 
How they will get over it does not appear. 
Possibly they will give a course in psychical 
research that will direct the pupils’ thoughts 
to the unseen world. In some way they will 
have to contrive that the school shall not pro- 
duce scholars so clever, so practical and matter- 
of-fact that it will be necessary to drown them. 
To be acceptable to mankind is one good thing 
to be learned at school, and these modernists 
must plan somehow to teach it. 

Knowledge as an aim is only a little better 
than money as anaim. Both of them may be 
useful in noble uses, but if they are to be of 
much avail there must be this purpose to use 
them nobly. That is a spiritual purpose. It 
may no doubt be passed from soul to soul, but 
it can hardly be the product of even the most 
skilfully devised curriculum. It is not a part 
of the natural content of curricula. It belongs 
in souls. The teachers who can impart it are 
the most valuable teachers. They give in- 
spiration because they have it to give. The 
teachers who impart knowledge are valuable, 
but those who give inspiration are their betters. 
Such teachers will doubtless stray into the 
modern school as they do into other schools, 
but the modern school gives the impression 
that it is not counting on them, but on the 
skilful introduction of practical and_ useful 
facts into its children’s minds. That is not 
altogether a fortunate impression to impart, 
but there are plenty of modern people who will 
welcome it, and rejoice to send their children 
toa school in which there is to be no nonsense. 


Old Ideas that Will Persist 


HIS is a funny world. Germany was the 

great modern school init. Germany was 
out for facts and got them; very useful facts 
that gave her skill and power and money till her 
unlucky people became like the builders o! the 
Tower of Babel and got too practical ant 
reached for somewhat more than the great law 
of humanity allowed. 
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The Great World Movie 


One reads in Holy Writ of the pearl of great 

price which is worth more than all the other 
jewels put together. And again; “Seek ye 
first the Kingdom of God, and all these things 
shall be added unto you.” 
" These are very old ideas that keep their 
force because they stand for something in the 
eternal law that can not be repealed in parlia- 
ments nor revoked by kings or pedagogs. 
But the Kingdom of God is rather a far coun- 
try, and the path to it is often perplexing, and 
the other things are in plain sight and look 
good, and men are fain to get them first. 

And they try, and often they succeed. And 
then, in turn, a great school keeps, the school 
of war; and things get shaken down again, and 
there comes a lull in the quest for knowledge 
and money, and some renewal of diligence in 
seeking the path to the Kingdom of God. 


How Can These Things Be? 


(Continued from page 30) 


nursing mother, the welfare of whose child is 
far more to be considered than the ministra- 
tions to the pleasures of her taste. I am not 
warning here against alcohol, because I be- 
lieve very few nursing mothers use it, and the 
day in my opinion is rapidly coming when no 
one will have an opportunity to use it. But I 
could not contemplate the administration of 
an alcoholic beverage to a nursing mother 
without raising my voice in protest. 

How about the infant who is to face its first 
summer with artificial food? This is a more 
serious problem. Statistics show that infant- 
mortality is greatest among artificially fed 
children, no matter what their food may be. 
We can not close our eyes to the fact that arti- 
ficial feeding is often necessary. Whatever 
the cause may be that the child should be arti- 
ficially fed, we need not stop to consider. How 
are we to feed during the first summer the 
motherless child, or perhaps I had better say 
the breastless child. The artificial diet is to 
be as much like the natural diet as possible. 
Hence the artificial diet of the child during its 
first summer must be milk—and the purest 
milk to be had. The first requisite is to secure 
milk from tuberculin-tested cows. 


Milk-Modification 


O many rules have been given for the modi- 
fication of milk that I will only state the 
fundamental condition of modification. Cow’s 
milk contains a much larger percentage of pro- 
tein (casein) than human milk. The funda- 
mental modification is to diminish the amount 
of casein and at the same time to maintain 
in normal quantities, as compared with human 
milk, the other ingredients of cow’s milk. To 
this end milk rich in fat must be used. The 
best method is to take the ordinary milk of 
commerce, which contains 3.5 to 4 percent of 
fat, let it stand for about six or eight hours in 
the bottle, and then pour off the top part, 
which will contain the larger amount of the 
fat. When this milk is diluted with an equal 
volume of water, the proportions of its various 
ingredients are about as follows: protein 1.75 
percent; fat .4 percent; milk-sugar 2.5 percent; 
mineral substances .35 percent. Three of these 
ingredients are practically the same in quan- 
tity as those contained in mother’s milk, 
namely, protein, fat, and mineral substances. 
Only one of the ingredients is deficient, namely, 
the milk-sugar. Therefore, to complete the 
modification an amount of milk-sugar is to be 
added that will bring the total amount up to 5 
percent. One pint (one pound) of the modified 
milk requires 12 grams (less than half an ounce) 
ot‘added lactose (milk-sugar). Thus the home 
modification of milk consists in diluting it with 
water and fortifying it with milk-sugar. This 
mixture must be made fresh every day and 
kept in the ice-chest until ready for use. It is 
then warmed to about 100° F. and fed to the 
child, preferably through a sterilized bottle. 
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“Wear 


Recipes by Famous Domestic 
Science Experts Who Use 


-Ever” 


Aluminum Cooking Utensils 


Fried Halibu Trim short slices of hali- 
but, cutting them in 
halves if they are the full width of the fish; 
wipe with a damp cloth, then pat in corn, 
meal. In a “Wear-Ever” Aluminum Fry Pan \ 
cook half-inch cubes of fat salt pork until * 
the fat is well tried out, lay in the prepared 
fish and let cook without burning the fat; when 
the fish is browned, reduce the heat and turn 
the fish to brown the other side. Dispose on 
platter with mashed potatoes and halves of 
lemon filled with piccalilli, and serve. 


Photographed as prepared personally in the 
“‘Wear-Ever” Fry Pan by Janet M. Hill 


Corned Beef Hash Ss‘... 2°" 


as people to be served, in a “Wear-Ever” 


Aluminum Fry Pan; let cook slowly 

until an amber color on one side, then 

turn to color other side. Remove to 
tissue paper to drain. Meanwhile chop 

fine an equal measure of corned beef and pota- 
to; add while chopping any cooked carrot, bits 
of cooked meat, vegetables or macaroni on 
hand. Turn part of bacon fat from the fry- 
ing pan; put in chopped material, a few spoon- 
fuls of brown or tomato sauce, broth or water, 
mix all together thoroughly, then spread eveniy 


side and then_on other with a spatula and add bacon fat. 


< Ms Edit ee i Cook * 
Recipes by Janet M. Hill Author andl Lectunet on Ganadia , 


Photographed as prepared personally in the 
‘“Wear-Ever” Fry Pan by Janet M. Hill. 


Hot Ham Sandwiches ““* ?*:23,er 

sandwiches, 

spread half the slices with butter, the other 

with fine-chopped cooked ham; press the 

buttered slices over the ham slices and trim 

as needed. Beat two eggs; add about half a 

cup of milk and in this lay the sandwiches, 

turning them to coat both sides. Heat a 

little choice fat in a “Wear-Ever” Aluminum 

Fry Pan; lay in the sandwiches; let cook until 

browned on one side, then turn to brown the other 

side. Serve at once for breakfast, luncheon or 

supper. Peanut butter or grated cheese may be 
used in place of the ham. 


Photographed as prepared personally in the 
“‘Wear-Ever” Fry Pan by Janet M. Hill. 


over pan; if more fat is needed, lift hash on one 
f Cover and let cook very slowly until well 


browned beneath. Fold and turn on a hot platter; place the slices of bacon around and serve. 


HE ‘‘ Wear-Ever”’ Alumi- 
num Fry Pan is an invalu- 
able aid to good cooking. 
You should 
your kitchen. 


have one in 


The hard, thick aluminum of which it is made is a wonderiul conductor of heat. 
As a result, the heat is instantly and evenly communicated to all parts of the pan, 


searing the meat immediately and cooking 


“ Wear-Ever” aluminum utensils quickly store up a large quantity of. heat. 


it thoroughly. 
Therefore you 


save fuel by first turning flame high until utensil is thoroughly heated, and then turning it 


down low. 


The enormous pressure of rolling mills and stamping machines makes the metal in “ Wear-Ever’ 


dense. hard and smooth, insuring lasting durability. 
Because made in one piece, “ Wear-Ever” aluminum utensils have no soldered parts or joints and 


seams in which particles of food can lodge and form poisonous compounds. 


—cannot break, crack or chip. 


They are pure and safe 


4 Replace utensils that wear out with utensils that “ Wear - Ever” 


eo es ee ee ee ee ee eee 

= The Aluminum Cooking Utensil Co. 
New Kensington, Pa., Dept. 16 (or if you livein 

= Canada) Northern Aluminum Co., Ltd., Toronto, 

Ont. 

= Send prepaid, 1-qt. ‘‘Wear-Ever” stewpan. En- 

= closed is 30c in stamps—to be refunded if not satis- 

= fied. Offer good until July 20th, 1917, only. 


Y WEAR-EVER 


APRA 


ALUMINUM 


AEA A 





You Can 
Tell It! 


Color in flour is an indication of its 
character. 


Learn to tell from the color of your flour 
whether it has been bleached or otherwise 
chemically treated. 


The best flour for bread, biscuits, or 
pastry is not chalky-white in color, but a 
delicate creamy-white. 


Learn to know this wholesome flour 
color. You will recognize it in Pillsbury’s 
Best. The beautiful, creamy-white color 
of Pillsbury’s Best flour is natural to good, 
clean wheat, carefully and honestly milled. 


Pillsbury’s Best flour is not bleached. 
It never will be bleached. 


The Flour Question Settled 
“Because 


*Pillsbury’s Best” 


Send 10c for a copy of the famous Pillsbury Cook Book. Address Dept. 15 
Pillsbury Flour Mills Company, Minneapolis, Minn. 


June Good Housekeeping 


| How Can These Things Be? 


Occasionally an additional amount of mineral 
substance is advisable, in which case a little 
milk of lime may be added. There are certain 
adjuvants, such as barley-water, which may 
also be used from time to time. It is highly 
advisable as well to add a few drops of orange- 
juice for the youngest children and quite a lit. 
tle for those who are approaching their ninth 
or tenth month. Orange-juice contains a large 
quantity of the activating substances of food, 
the vitamins. It is also mildly laxative, and 
it is important for the welfare of the child that 
the food itself should be naturally laxative. 


Guard against Infections 


HE infection that is so deadly to children 

consists almost entirely at this season of the 
year of those organisms that produce diarrhea. 
These may be introduced in various ways, but 
usually come in poor food. The intestinal tract 
of the infant must be kept free of this infection. 
The best way is to follow a diet such as I have 
described. But infection gets in in other man- 
ners, sometimes mysteriously. Summer com- 
plaint is a name given to a syndicate of dis- ° 
eases to which young children are particularly 
subject. It is due almost exclusively to toxic 
principles in bad milk. This view is based 
upon the fact that there does not seem to be 
any specific organism attending the disease to 
which its violent character can be traced. 
It is a disease that is rarely found in children 
except in the hot weather. Real summer 
complaint—that is, the dangerous attack 
due to these toxic principles—is always a 
matter of alarm. The infant may be suffering 
from ordinary diarrhea when suddenly these 
dreadful symptoms are developed. The child 
rapidly passes into a state of convulsions, col- 
lapse, and death. When real summer com- 
plaint attacks a child, it isof short duration. It 
either kills the child speedily. or, if he can be 
kept alive for three or four days. it passes away. 


Other Summer Dangers 
pe eipeiace | cholera infantum is not 
nearly so prevalent now as it was in former 
Children 
who are fed pure milk of the character I have 
just described may develop infantile diarrhea, 
but rarely if ever do they develop cholera infan- 
tum. Infantile diarrhea differs from cholera 
infantum principally in the fact that it is less 
violent, though by no means is it harmless. 
It persists often for a long period of time, 
gradually weakening the child until the point 
of resistance is passed and the child collapses 
and dies. Its cause is almost exclusively 
found in the infections introduced in poor or 
impure food. 

In the hand-feeding of infants the foods are 
often not suited to digestion in the stomach 
or small intestine, and thus pass in an undi- 
gested state into the large intestine. All such 
undigested foods become sources of irritation, 
and they add to the severity of the diarrhea. 
The safety of the child consists in the sim- 
plicity of its diet and its adaptation to the 
child’s needs. Both of these conditions are 
secured when the artificial food of the ¢hild is 
made as nearly as possible like the milk of the 
mother. 

What results may be expected from following 
the above advice? The results can be measured 
only in terms of human life. If we accept the 
theory that the death-rate of children is condi- 
tioned by the causes above set forth, the corol 
lary of this postulate is inevitable. namely, that 
the lives of the children will be saved if the 
causes that kill them are removed. I do not 
wish to be at all optimistic, but I feel deeply 
the conviction that if all the children in the 
United States during the coming su ( 
be fed in accordance with the formula given 
above, at least forty thousand of those who are 
doomed to die would be alive on the twenty- 
first of September, 1917. I shall be glad if 
through Goop HOUSEKEEPING even a few ol 
i these precious lives may be preserved. 








ONE - TWO 


THEN |M THROUGH 


oS 
YOUR DISHES 
AND SAVES 
YOUR HANDS 


Rinses with clear water by pressing 
a button. That’s all there is to do. 


It makes its own fresh soap suds 
that flow through the brush. 


Helps Dish Washer. It gives them 4 


UST think—I can wash all my dishes, 
brilliant lustre that I could not get by 


silver, glassware, and even the kitchen 


pots and pans, and I never have to 
put my hands in dirty greasy dishpan 
water. I don’t even need to use a 
towel—the dishes dry much better in the 
Dish Dryer that came with my Home 


What Users Say * 


“1 find your Dish Washer invaluable. 


I cannot say too much for it.” 


| REG U.S PAT OFF 


No Dishpan Needed 
Less Water Used 


‘his remarkable device makes its own soap suds which flow through the scrubbing brush é 
whil le cleaning the grease from the dishes. They are then rinsed by pressing a button, Fra 
ind are dried without wiping in the special Dish Dryer which we furnish. 


and lasting; absolutely sanitary and always clean; saves COUPON 
It can be qu tick - 


time and uses up your waste pieces of household soap. 
tached or detached by a connector which is fastened to and fits any usua 
This connector takes all the splash out of the water 


hen? wife bought a Dish Washer from you | 

id it is a success. I examined all the dish 
Ww vaca at the Pure Food Show in N. Y. and 
the Panama-Pacific E xposition and found 
none equal to yours.” 


“The Dish Washer came to hand and was 
it once put to a very severe test, and was 

uund to be everything that could possibly 
be desired—so well pleased was the ‘Missus’ 
that it w ould require a legal process to re- 
household faucet. 


What The New York 
TRIBUNE says: 


he Tribune Institute has 
thoroughly tested_ the 
‘*Home Helps’’ Dish Wash 
er. and has given it their 
full endorsement. 


What GOOD HOUSEKEEPING says: 


The Good House- 
Keeping Institute has 
awarded the Star of 
Approval to this Dish 
Washer,as well astheir 
full endorsement. 


unsanitary dishpan. 





39 W. 38th St., 


The device is well made 


when running in the sink the ordinary way. 
in the same water, yet less hot water is used than in the old-fashioned ¢ 


$ 9 COMPLETE 
Including the 

Dish Washer, the 

Dish Dryerand the 


Faucet Connector. / tirely satisfied. 


wiping. And if the servant washes the 
dishes I know that they are clean and sani- 
tary. I really don’t care whether I have a 
servant or not, now that dish washing has 
been put upon a pleasant basis with the 


OME Hees Dish WasHER 


Patented August 31, 1915 


No Towel Needed 
Dry without Wiping 


Fs 
No two dishes are washed C 4 HOME HELPS 
@ MANUFACTURING CORP. 
39 West 38th Street, 


Use This Coupon—to send oe New York, N. ¥ 
for the Home Helps Dish Washer. y) 
Sent charges prepaid on receipt 

of $5.00 to any address in the 4 
United States (for Canada , 
$6.00, duty extra). Money t 2 
gladly retunded ra 


unless you are en- 


I enclose $5.00 (Five dollars) for 
which please send me one com; — 
Home Helps Dish Washer, inch ud 
Special Dish Dryer, 
If I am not thor- 
oughly satisfied, I will return the same within 


o? five days and you will refund me my money. 


ing Dish W: asher 
and Faucet Connector. 


Descriptive 


Home Heves bfanuracturins [are. booklet on y 


request. 


New York, N. Y 


iddre 





ELECTRIC 
CLEANER 


hen furnishing her home, 

the young wife need no 
longer settle down to a weary 
round of household drudgery. Sci- 
ence gives her a skilled servant: 
the Frantz Premier. Over a quar- 
ter million now in use. 


Nine Pounds of Sterling Quality! 


We have branches and dealers nearly 
everywhere. Our price is modest— 
time payments if desired. Booklet on 
request. 


The Frantz Premier Co., Cleveland, Ohio 


The Premier Vacuum Cleaner Co., Ltd.. 28 Adelaide St. East 
Toronto, Ont., Canada 


June Good Housekeeping 








The Confession 


(Continued from page 24) 


My difficulty was that I was asked to believe 
the unbelievable. It was impossible to re- 
construct in that quiet house a scene of 
violence. It was equally impossible, in view, 
for instance, of that calm and filial inscription 
in the history of Bolivar County, to connect 
Miss Emily with it. She had killed a woman, 
forsooth!' Miss Emily, of the baby afghans, 
of the weary peddler, of that quiet seat in the 
church. 

Yet I knew now that Miss Emily knew of 
the confession; knew, at least, of something 
concealed in that corner of the rear hall which 
housed the telephone. Had she by chance an 
enemy who would have done this thing? But 
to suspect Miss Emily of an enemy was as 
absurd as to suspect her of a crime. 


‘THE WORKERS 


I was completely at a loss when I put out | 
the lights and prepared to close the house. | FF% 
As I glanced back along the hall, I could not | & 
help wondering if the telephone, having given | 


up its secret, would continue its nocturnal 
alarms. As I stood there, I heard the low growl 
of thunder and the patter of rain against the 
windows. Partly out of loneliness, partly out 
of bravado, I went back to the telephone and 
tried to call Willie. 
order. 

I slept badly. 


But the line was out of 


Shortly after I returned I 


heard a door slamming repeatedly, which I | 


knew meant an open window somewhere. I | 


got up and went into the hall. There was a 
cold air coming from somewhere below. But 
as I stood there it ceased. The door above 
stopped slamming, and silence reigned again. 


AGGIE roused me early. The morning 
4Y4 sunlight was just creeping into the room, 
and the air was still cool with the night and 
fresh-washed by the storm. 

“Miss Agnes,’’ she demanded, standing over 
me, “did you let the cat out last night?” 

“T brought him in before I went to bed.” 

“Humph!” said Maggie. “And did I or 
did I not wash the doorstep yesterday?” 

“You ought to know. You said you did.” 

“Miss Agnes,” Maggie said, “that woman 
was in this house last night. You can see her 
foot-prints as plain as day on the doorstep. 
And what’s more, she stole the cat and let out 
your mother’s Paisley shawl.” 

Which statements, corrected, proved to be 
true. My old Paisley shawl'was gone from the 
hallrack, and unquestionably the cat had been 
on the back doorstep that morning along with 
the milk bottles. Moreover, one of my fresh 
candles had been lighted, but had burned for 
only a moment or two. 

That day I had a second visit from young 
Martin Sprague. ‘Phe telephone was in working 
order again, having unaccountably recovered, 
and I was using it when he came. He watched 
me quizzically from a position by the newel- 
post, as I rang off. 

“T was calling Miss Emily Benton,” I 
explained, “but she is ill.” 

“Still troubled with telephobia?” 

“T have other things to worry me, Martin,” 
I said gravely, and led him into the library. 


"THERE I made a clean breast of everything. | 


; The fear, the strange 
ringing of the telephone-bell; the gasping 
breathing over it the night before; Miss 
Emily’s visit to it. And, at last, the discovery. 

He took the paper when I offered it to him, 
and examined it carefully by a window. Then 
he stood looking out and whistling reflectively. 
At last he turned back to the room. 

“Tt’s an unusual story,” he said. “But if 
you'll give me a little time I’ll explain it to 
you. In the first place, let go of the material 
things for a moment, and let’s deal with minds 
and emotions. You’re a sensitive person, 
Miss Agnes. You catch a lot of impressions 
that pass most people by. And, first of all, 
you’ve been catching fright from two sources.” 

“Two sources?” 


I omitted nothing. 


















OF THE WORLD 


oe 





The monotony of the day’s work, the tire- 
some routine of an employment that never 
rises above the level of a fixed plan or 
pattern, is lightened and brightened by 
nourishing foods that keep the mind alert 
and the muscles strong and elastic. 


“Shredded 
Wheat 


supplies the necessary strength-giving nutriment in a 
form that does not overtax the digestion. The effort of 
the body to digest heavy foods leaves little energy for 
the daily tasks. Every particle of Shredded Wheat 
Biscuit is digested and converted into healthy tissue. It 
is ready-cooked and ready-to-serve—the whole wheat 
grain steam-cooked, shredded and baked into crisp 
little brown loaves. ‘Two Shredded Wheat Biscuits 
with hot milk make a nourishing meal at a cost of 
four or five cents. Delicious with berries, sliced 
bananas, stewed prunes, or other fruits. 


Made only by 


The Shredded Wheat Company, Niagara Falls, N.Y. 





In using advertisements see page 6 IOI 





The Confession 


“Two. Maggie is one. She hat 
country. She is afraid of old houses. 
"sees in this house only the ghosts of peoy 
have died here.” 

“T pay no attention to Maggie’s fears 

“You only think that. But to go further— 
you have been receiving waves of apprehension 
from another source—from the little jady, 
Miss Emily.” . 

“Then you think—? 

“Hold on,” he said smiling. “I think she 
wrote that confession. Yes. As a matter of 
fact, I’m quite sure she did. And she has 
established a system of espionage on you by 
means of the telephone. If you had discovered 
the confession, she knew that there would be 
a change in your voice, in your manner. If 
you answered very quickly, as though you had 
been near the instrument, perhaps in the very 
act of discovering the paper—don’t you get it? 
And can’t you see how her terror affected you 
even over the wire? Don’t you think that, if 
thought can travel untold distances, fear can? 
Of course.” 

“But, Martin!” IT exclaimed. ‘Little Miss 
Emily a murderess.”’ 

He threw up his hands. 

“Certainly not,” he said. “You're a shrewd 
woman, Miss Agnes. Do you know that a 
certain type of woman frequently confesses to 
a crime she never committed, or had any 
chance of committing? Look at the police 
records—confessions of women as to crimes 
they could only have heard of through the 
newspapers! I would like to wager that if 
we had the newspapers of that date that came 
into this house, we would find a particularly 
atrocious and mysterious murder being feat- 
ured—the murder of a woman.” 

“You do not know her,” I maintained 
doggedly. And drew, as best I could, a sketch 
of Miss Emily, while he listened attentively. 

““A pure neurasthenic type,”’ was his com- 
|ment. ‘Older than usual, but that is account- 
able by the sheltered life she has led. The little 
Miss Emily is still at heart a girl. And a hyster- 
ical girl.” 

“She has had enough trouble to develop 
her.” 

“Trouble! . Has she ever had a genuine 


1 € e emotion? Look at this house. She nursed an 
e er: oe- Oo es » old father in it, a bedridden mother, a paretic 
brother, when she should have been having 


children. Don’t you see it, Miss Agnes? All 


oe her emotions have had to be mental. Failing 
or e ami them outside, she provided them for herself. 
This—” he tapped the paper in his hand 


“this is one.” 


” 





IRST, they’re more comfortable than stiff, | HAD heard of people confessing to crimes 


unyielding leather soles. Second, they look they had never committed, and at the time 
better—neater. Third, they have a very favor- | Martin Sprague at least partly convinced me. 


able effect on the pocketbook, because they He was so sure of himself. And when, that 
afternoon, he telephoned me from the city to 


wear longer. seg we ty 4 ~~ ¥ 
: : ; é say that he was mailing out some old news- 

Rinex is a synthetic material produced by the OS papers, I knew quite well what he had found. 
laboratory experts of the world’s largest rubber \ “T've Gogh a — else, Mise 
manufacturer—conceived, designed and made owe vat ei ‘de eae bee ee kad 

ificallv for th f sh ] It probably find that the httle lady hac hac 

speci ca y or e purpose of shoe-soles. 7 | either a shock sometime before that, or a long 

differs radically from rubber and leather and is aS pull of nursing. Something, anyhow, to set 

better for the purpose than either. , : bess nervous system to going in the wrong 
. ° é ; : | direction. 

For wai =the mem ber of the family Rinex Soles bite that afternoon, as it happened, I was 
are the ideal, the logical shoe-bottoms. Next 29 enabled to learn son ething of this from a visit 
pair of shoes you buy, tell the clerk they must ee ing neighbor, and once again I was forced to 
have Rinex Soles. Next pair you have repaired, acknowledge that he right be right. : 

ee “4 The neighbors had not been overcordial. 


tell the shoemaker same thing.  * I had gathered, from the first, the impression 

See that the name “Rinex Sole” is stamped i ‘ * that the members of the Reverend Samuel 
in. the shank. “ Thaddeus Benton’s congregation did not 
fancy an interloper among the sacred relics of 


In black, white and tan, at first-class the historian of Bolivar County. And I had a 
corroboration of that impression from m) 


shoe-stores and repair-shops. 4 . = visitor of that afternoon, a Mrs. Graves. 
e i ; Be “T’ve been slow in coming, Miss Blakiston. 
United States Rubber Company FB ules she said, seating herself primly. “I dont 
ee re: ; os suppose you can understand, but this has 
Sole and Heel Dept., 1790 Broadway, New York Ee See "<7 =| always been the Benton place, and it seems 
60 High Street, Boston , , j ' strange to us to see new faces here. 
102 June Good Housekeeping 
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| {Miller Standard Rubber Goods 


THE MILLER RUBBER COMPANY AKRON, OHIO. 


June Good Housekeeping 




















The Confession 


[ replied, with some asperity, that I had not 
been anxious to take the house, but that Miss 
Emily had been so insistent that I had finally 


done so : 
It seemed to me that she flashed a quick 


glance at me. 

“She is quite the most loved person in the 
valley.” she said. ‘And she loves the place. 
It is! can not imagine why she rented the 
house. She is far from comfortable where 
she is.” 

After a time I gathered that she suspected 
financial stringency as the cause, and I tried 
to set her mind at rest. 

“Tt can not be money,” I said. ‘The rent 
is absurdly low. The agent wished her to ask 
more, but she refused.” 





SHE sat silent for a time, pulling at the 
fingers of her white silk gloves. And when 
she spoke again it was of the garden. But 
before she left she turned to Miss Emily. 

“She has had a hard life, in a way,”’ she 
said. “It is only five years since she buried her 
brother. and her father not long before that. 
She has broken a great deal since then. Not 
that the brother 

“T understand he was a great care.” 

Mrs. Graves looked about the room, its 
shelves piled high with the ecclesiastical library 
of the late clergyman. 

“Tt was not only that,” she said. “When he 
was—all right, he was an atheist. Imagine, 
in this house! He had the most terrible books, 
Miss Blakiston. And, of course, when a man 
believes there is no hereafter, he is apt to lead 
a wicked life. There is nothing to hold him 
back.” 

Her mind was on Miss Emily and her prob- 
lems. She moved abstractedly toward the door. 

“In this very hall,” she said. “I helped 
Miss Emily to pack all his books into a box, 
and we sent for Mr. Staley—the hackmanat 
the station, you know—and he dumped the 
whole thing into the river. We went away with 
him, and how she cheered up when it was 
done!” 


M \RTIN Sprague’s newspapers arrived the 

next morning. They bore a date of two 
days before the date of the confession. and con- 
tained, rather triumphantly outlined in blue 
pencil, full details of the murder of a young 
woman by some unknown assassin. It had 
been a grisly crime, and the paper was filled 
with details of a most sensational sort. 

Had I been asked, I would have said that 
Miss Emily's clear, slightly up-turned eyes 
had never glanced beyond the merest headlines 
of such journalistic reports. But in a letter 
Martin Sprague set forth a precisely opposite 
view. 

“You will probably find,” he wrote, “that 
the little lady is pretty well fed up on such 
stuff. The calmer and more placid the daily 
life, the more apt is the sec ret inner one, in 
such a circumscribed existence, to be a thriller! 
You might look over the books in the house. 
There is a historic case where a young girl 
swore she had tossed her little brother to a den 
of lions (although there were no lions near, and 
little brother was subsequently found as sleep 
in the attic) after reading Fox's Book of 
Martyrs. Probably the old gentleman has 
this joke book in his library.” 

[ put down his letter and glanced around the 
toom. Was he right, after all? Did women, 
rational, truthful, devout women, ever act in 
this strange manner? And if it was true, was 
it not in its own Way as mysterious as every- 
thing else? 

I was, fora time that day, strongly influenced 
by Martin Sprague’s conviction. It was, for 
one thing, easier to believe than that Emily 
Benton had committed a crime. And, as 
if to lend color to his assertion, the sunlight, 
falling onto the dreary book-shelves, pic ‘ked 
out and illuminated dull gilt letters on the 


_ n back of a volume. It was Fox’s Book of 
artyrs! 
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MANY KINDS 
MANY COLORS 
MANY USES 


Every Home 
Has Its Jap-a-lac Need 


Inevery home, in your home, there issome surface on wood- 
work, floors or furniture that is beginning to show wear. 


Give it a protecting and beautifying coat of one of the 
Jap-a-lac Household Finishes and save greater expense later. 


Upkeep applies tothe home just as well as to the auto, machine or fac- 
tory. The more timely the upkeep the less it costs. 


Jap-a-lac Household Finishes are the original home upkeep finishes. 
They keep things shipshape—protect the wood surfaces underneath 
and stand unusually hard wear. 


Get a quart today and try it. Describe the worn surface to your 
dealer and he will tell you the kind to use. 


Jap-a-lac Household Finishes Include— 


Jap-a-lac Varnish Stain 

Jap-a-lac Floor and Interior Varnish 
Jap-a-lac Enamel 

Jap-a-lac Gold Paint 

Jap-a-lac Aluminum Paint 


Jap-a-lac Porch and Floor Paint 
Jap-a-lac Screen Enamel 
Jap-a-lac Stove Pipe Enamel 
Jap-a-lac Graining Color 
Jap-a-lac Crack and Crevice Filler 


Do the Little Things Yourself—but Call in a Practical 
Painter for the Big Jobs 
If you are building a new home or refinishing the old one in a big way, go toa 


practical painter and be sure that he uses Glidden Architectural Finishes (Varnishes, 
Enamels, Stains, etc.) 


_ Jap-a-lac Household Finishes sold by dealers everywhere. Send for color card and 
interesting, instructive booklet. 


THE GLIDDEN VARNISH Co., CLEVELAND, U. S. A. 
Tue GLIDDEN VARNISH Co., LimITED, TORONTO, CAN. 
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The Confession 


If I may analyze my sensations at that time, 
they divided themselves into three parts. The 
first was fear. That scems to have given away 
to curiosity, and that at a later period, to an 
intense anxiety. Of the three, I have no 
excuse for the second, save the one I gave my- 
self at the time—that Miss Emily could not 
possibly have done the thing she claimed to 
have done, and that I must prove her innocence 
to mysel . 

With regard to Martin Sprague’s theory, I 
was divided. I wanted him to be right. [| 
wanted him to be wrong. No picture I could 
visualize of little old Miss Emily conceivably 
fitted the type he had drawn. On the other 
hand, nothing about her could possibly confirm 
the confession as an actual one. 





THE scrap of paper became, for the time, my 

universe. Did I close my eyes, I saw it 
side with the inscription in “Fifty years of by 
Bolivar County,” and letter for letter, in the 
same hand. Did the sun shine, I had it in the 
light, examining it, reading it. To such a 
point did it obsess me that I refused to allow 
Maggie to use a tablet of glazed paper she had 
found in the kitchen table drawer to tie up the 
jelly-glasses. It seemed, somehow, horrible 
to me. 

At that time I had no thought of going back 
five years and trying to trace the accuracy or 
falsehood of the confession. I should not have 
known how to go about it. Had such a crime 
been committed, how discover it at this late 
day? Who, in all her sheltered life, could Miss 
Emily have murdered? In her small world, 
who could have fallen out and left no sign? 

It was impossible, and I knew it. And 
yet — 

Miss Emily was ill. The news came through 
the grocery boy, who came out every day on a 
bicycle, and teased the cat and carried away 
all the pears as fast as they ripened. Maggie 
brought me the information at luncheon. 

““She’s sick,” she said. 

There was only one person in both our minds 
those days. 

“Do you mean really ill, or only—” 

“The boy says she’s breaking up. If you 
ask me, she caught cold the night she broke in 
here and took your Paisley shawl. And if you 
ask my advice, Miss Agnes, you’ll get it back 
again before the heirs step in and claim it. 
They don’t make them shawls nowadays, and 
she’s as like as not to will it to somebody if you 
don’t go after it.” 

“Maggie,” I said quietly, “how do you 
know she has that shawl?” 

“How did I know that paper was in the 
telephone-box?”’ she countered. 

And, indeed, by that time Maggie had 
convinced herself that she had known all 
along there was something in the telephone 
battery-box. 

“T’ve a sort of second sight, Miss Agnes,”’ she 
added. And, with a shrewdness I found later 
was partially correct: “She was snooping 
around to see if you’d found that paper, and it 
came on to rain; so she took the shawl. I 
should say,” said Maggie, lowering her voice, 
“that as like as not she’s been in this house 
every night since we came.” 


ATE that afternoon I cut some of the roses 





from the arch for Miss Emily, and wrapping 
them against the sun, carried them to the 
village. At the last I hesitated. It was so much 
| like prying. I turned aside at the church, 
intending to leave them there for the altar. 
| But I could find no one in the parish house, 
| and no vessel to hold them. 

It was late afternoon. I opened a door and 
stepped into the old church. I knelt for a 
moment, and then sat back and surveyed the 
quiet building. It occurred to me that here 
one could obtain a real conception of the 
Benton family, and of Miss Emily. The 
church had been the realest thing in their lives. 
It had dominated them, obsessed them. When 
the Reverend Samuel Thaddeus died, they had 








It’s a Boon to Baby and Me 


Every mother will at once recognize the sense of security she may feel 
when her child is comfortably seated in one of these accident-proof 


Snowflake 
* Safety First High Chairs 


It’s not a mere high chair—it’s more. Observe the wide flare of 
the legs at the bottom, which makes accidental tipping impossible 
Then see how we have provided further for baby’s safety with the 
special ‘‘safety-first’’ strap beneath the food tray. No chance for 
baby to slide out, as in the ordinary high chair. Absolute safety- 
comfort for the child and peace of mind for the mother. The only high 
chair with porcelain tray which can be operated with only one hand. 


Snowflake Food Tray 
Conserves Baby’s Health 


You know too well the disagreeable, unsanitary features of the 
ordinary wood-top food ttay—its cracks and crevices absorbing 
moisture, breeding decay and spreading disease germs. But all this 
is overcome in.the Snowflake Safety First High Chair, with its sani- 
tary ‘‘Snowflake"’ tray. It’s not merely a ‘“‘white enamelled” sur- 
face, but a one-piece crackless and cornerless plate of sheet steel 
coated with an indestructible Snowflake porcelain finish—easy to 
clean, decay-proof and absolutely sanitary. No sharp corners or 
edges to cut or scratch the baby. 

of the menace to baby's health which lurks in the 
Beware erm-laden corners of the wood-tray high chair. Baby's 
ealth is best conserved in a ‘‘ Snowflake 

The illustration herewith represents our No. B232—popular 
Quartered White Oak design. here’s a grace and beauty in its 
square lines which appeals to the finest sense of home-pride. Three 
other and cheaper styles—all finishes. 

For your child’s sake get one of these splendid Snowflake chairs in 
your home. Ask your dealer to supply you and insist that it be a 
“*Snowflake."’ If you are not satisfied upon inspection on your deal- 
er’s floor you will be under no obligation whatever to take the chair. 
We will protect our dealer on this basis of understanding when he 
gives your name in order to us. 

Give us the name of your dealer and write for interesting descrip- 
tive leaflet. 


Northwestern Manufacturing Co. 


Fort Atkinson, Wisconsin. 


Extensive Manufacturers of Dining Room and Bedroom 
Furniture and Chairs. 


Retailers: You can’t afford to ignore the tremendous popular demand 
being created for this wonderful feature-chair. Be prepared—write! 
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Servant 


IRON 
5 hours—a 
week's iron- 
ing-—-20 cents 


Enough light 
for a week— 
45 cents 


Electrical Household Helps Tie 


the Servant to the Housewife 


HY are you having trouble in keeping a girl— 
even in getting one? Why do girls prefer 
working in a factory to working in homes? As a 
housewife you are vitally interested in the answer. 


The war has practically stopped immigration from 
Europe—that’s one reason. But the most important 
reason is the unattractiveness of housework—the 
long hours—the dull, ceaseless drudgery. 


The remedy is right at hand—in your electric light 
sockets. It is Electricity—the labor saver—the 
final answer to the servant problem. Just as certain 
as an electric fan brings cooling breezes, just so sure 
will electricity make housework more attractive—to 
you as well as to your servants. 


The weekly electric-light bill in this average home 
is 45 cents and only 364 cents more for operating all 
these appliances. 


These labor-saving Household Helps—and many more—all 
with the quality mark “ Western Electric”—are easy to buy 
and they soon pay for themselves. 


If you have a servant problem in your home, why not find 
out how electricity can help you solve it ? * 


Write today to our nearest office for your copy 
of Booklet No. 74-J, “Mrs. Bright’s Way.” 


WESTERN ELECTRIC COMPANY 


New York Atlanta INCORPORATED Denver San Francisco 
Buffalo Richmond Pittsburgh Chicago KansasCity Salt Lake City Oakland 
Newark Savannah Cleveland Milwaukee St. Louis Omaha Los. Angeles 

ia Birmin: Cincinnati Indianapolis Dallas Oklahoma City Seattle 
Boston New Orleans Detroit au inneapolis Houston ortlan 
EQUIPMENT FOR EVERY ELECTRICAL NEED 


TOASTER 


Toast for 
seven break- 
fa 
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SEWING 
MACHINE 
5 hours’ sew- 
ing a week— 
1% cents 
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VACUUM 
CLEANER 
Six days—an 
hour a day— 
4cents 


WASHER 
The weekly 
family wash 

—3 cents 


DISH- 
WASHER 
The dishes 
for 21 meals— 
4cents 


‘Western Electric 
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The Confession 


built him. not a monument, but a parish house. | 
When Carlo Benton died (how ever did such 
an ungodly name come to belong to a Benton?) 
Miss I:mily, according to the story, had done 
without fresh mourning and built him a 
windo 

I looked at the window. It was extremely 
ugly, and very devout. And under it was the 
dead man’s name and two dates, 1860 and tort. 
The attainment of mankind’s three score 
years and ten had been denied him. 


§° Carlo Benton had died the year Miss 
Emily claimed to have done a murder! An- 
other proof, I reflected that Martin Sprague 
would say. He had been on her hands for a long 
time, both well and ill. Small wonder if little 
Miss Emily had fallen to imagining things, or 
to confessing them. 

I looked at the memorial window once more, 
and I could almost visualize her gathering up 
the dead man’s hateful books, and getting 
them as quickly as possible out of the house. 
Quite possibly there were unmentionable 
volumes among them—de Maupassant, perhaps 
Boccaccio. I had a distinct picture, too, of 
Mrs. Graves, lips primly set, assisting her with 
hands that fairly itched with the righteousness 
of her actions. | 

I still held the roses, and as I left the church | 
I decided to lay them on some grave in the | 
churchyard. I thought it quite likely that 
roses from the same arch had been frequently 
used for that purpose. Some very young grave, 

I said to myself, and found one soon enough, a 
bit of a rectangle of fresh earth, and a jarful | 
of pansies on it. It lay in the shadow of the | 
Benton mausoleum. 

That was how I found that Carlo Benton had 
died on the 27th of May, tgrt. 

I can not claim that the fact at the time had 
any significance for me, or that I saw in it 
anything more than another verification of 
Martin Sprague’s solution. But it enabled me 
to reconstruct the Benton household at the 
date that had grown so significant. The 30th 
would have probably been the day after the 
funeral. Perhaps the nurse was still there. 
He had had a nurse for months, according to 
Mrs. Graves. And there would have been the | 
airing that follows long illness and death, the 
opened windows, the packing up or giving 
away of clothing, the pauses and silences, the 
sense of strangeness and quiet, the lowered 
voices. And there would have been, too, that | 
remorseless packing for destruction of the dead 
atheist’s books. 

And some time, during that day or the night 
that followed, little Miss Emily claimed to have 
committed her crime. 

I went home thoughtfully. At the gate I | 
turned and looked back. The Benton mauso- | 
leum was warm in the sunset, and the rose | 
sprays lay, like outstretched arms, across the 
tiny grave. 





N \GGIE is amazingly efficient. I am efficient 
myself, I trust, but I modify it with intelli- 

gence. It is not to me a vital matter, for | 
instance, if three dozen glasses of jelly sit on | 
a kitchen table a day or two after they are | 
prepared for retirement to the fruit cellar. I 
rather like to see them, marshaled in their neat 
Tows, capped with sealing-wax and paper, and | 
armed with labels. But Maggie has neither | 
sentiment nor imagination. Jelly to her is an | 
institution, not an inspiration. It is subject 
to certain rules and rites, of which not the least 
is the formal interment in the fruit closet. 

Therefore, after much protesting that night, | 
I agreed to visit the fruit cellar, and select a 
spot for the temporary entombing of thirty-six | 
jelly tumblers, which would have been thirty 
seven had Delia known the efficacy of a silver 
spoon. I can recall vividly the mental shift 
from the confession to that domestic excursion, 
my own impatience, Maggie’s grim determina- 
tion, and the curious dénouement of that visit. 

(To be continued) 
Com plete synopsis on next page) 
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Silvertown Cord Tires 
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guide. 
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By the trim lines they are the smart tires of 
fashion; by their strength the lasting tires of 
service. 


Put Silvertowns under ANY car and they lift 
it toa NEW level of smartness and satisfaction. 


Furthermore, the practical immunity of their 
two-ply, cable-cord structure to puncture and 
stone bruise safeguards you from mishap 
when out on a country road, or in the midst 
of a crowded downtown street. 


They cost more than ordinary tires, but you 

can not afford to be without their greater 
comfort, greater safety and ultimate 
economy. 


You See This Sign 


Mso Maker of the SGeanieiilien: Tire 
Goodrich Black Sg afety Tread 
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The Confession 
Synopsis 


‘HERE were several things about the old 
Benton house that Miss Agnes Blakiston 
could not understand. In the first place, the 
rent was absurdly low, although the house was 
well furnished and in good repair. Secondly, 
when Miss Agnes found that none of the grand- 
nieces and nephews whom she anticipated enter- 
laining could spend the summer with her, and 
decided not to move in, Miss Emily Benton, 
the owner and a slight acquaintance, insisted, 
saying that it was a whim of hers that the house 
must have a summer tenant. Miss Emily, now 
nearly seventy, was the daughter of a clergyman, 
and her family name had long been synonymous 
with solidarity and rectitude — excepting one 
brother, an atheist. So far as known, she was the 
last of her line, and her life had been given to the 
service of others. 
In the end, Miss Blakiston, with her servant 


porn 


Why You Should Have a 
KOHLER Sink in Your Kitchen 
Maggie and the cook, took possession. And it 


: KOHLER Sinks have the same quality distine- ; was Maggie that first caught the terror of the old 
tions that make KOHLER Bath Tubsand Lavatories_ {§ house; then Miss Agnes herself fell a victim. 
first choice for the well-planned home. ; For in a way “The Confession” is a study in 


: 5 s fear. With their first meeting, when she came one 
_ The patterns are varied, to suit every requirement, and the day to call, Miss Emily and Maggie developed 
designs have the hygienic features that are characteristic of all : ; 


an ill-concealed antipathy. With Miss Emily it 


took the form of furtive watchfulness, with 
always of one quality—the highest 


Maggie almost open antagonism. Perhaps it 
was due to the tension under which the insidious 

KOHLER Sinks are made for right and left-hand corners 
and for open wall spaces. They have right, left or double 


something in the house put its occupants. There 
was the cat, which seemed to be everywhere at 
sloping drain-boards, and are made with and without eprons. 


once. Then there was the telephone; it often 
rang at night, arousing Miss Agnes from her 
sleep. Invariably no one was there whe she 
answered. Her newphew, Willie, who can. for 
a short visit, insisted she had become ot essed, 
but his aunt was unconvinced. 


“Tt’s in the 


Kohler The whiteness of the enamel is notable in all KOHLER 
products, each of which has our permanent trade-mark—a = §f | | 
guarantee of its high quality. ; 7 


Enamel” 
YE thing was uncanny, weird. Maggie grew 
terror-stricken; she insisted on preparing 
Miss Agnes’ room for the night at an earlier and 
earlier hour. Miss Agnes began to get up in the 
night to peer over the banister into the dark well at 
the back of the hall where the telephone was. 
Objects on tables and mantel were moved at night; 
to be sure about the candles being burned, Miss 
Agnes took to measuring them—and found them 
shorter in the mornings, with drippings here and 
there. She adopted other subterfuges; dusted 
flour here and there on the floor—and in the 
morning found footprints that were indubitably 
from her own bedroom-slippers. She was now 
thoroughly unstrung. Apparently at Maggie's 
summons, Willie appeared, with Martin Sprague, 
a nerve-specialist. Their solution was that 
Miss Agnes was imagining all the occurrences. 
Wasw’t the finding of her own footprints in the 
flour proof that she herself was the unconscious 
midnight prowler? But Miss Agnes’ faith in 
her own sanity could not be shaken. 

Some days later Miss Emily called again. 
Maggie served tea with bristling antagonism. 
Miss Agnes mentioned the telephone mystery, and 
her caller went pale and showed great agitation. 
E To Miss Agnes’ suggestion of putting an 
K-1003-A extension up-stairs, Miss Emily gave an unquali- 
fied negative. After she had gone, Maggie ac- 
cused her of snooping, informing Miss Agnes 
that during her absence from the parlor for a few 
moments, Miss Emily had run her fingers along 
the baseboard as if looking for dust. That night, 
trying a new expedient, Miss Agnes had Maggie 
lock her in her room. A moment later the telephone 


If your plumber has no specimens of KOHLER WARE on 
display, write us, and we will send you our interesting book, 


“KOHLER OF KOHLER.” Address Dept. G-6, 


KOHLER CO., Founded 1873 Kohler, Wis. 


Boston New York Philadelphia Atlanta Pittsburgh Detroit Chicago 
indianapolis t. Pau t. Louis Houston San Francisco 
Los Angeles Seattle London 


x The KOHLER permanent trade-mark in faint blue appears on end of sink shown by star, 








SOSLGSRSEESSSSSSIOSOSESSOGRDELGEESeSeseEDTIsserEesEssuesETSs® 





Broil Meats in Comfort 
this Summer, use an 


*xAmico Broiler Plate 


The Amico Broiler Pilate not only increases the usefulness of gas 
and oil stoves by making it possible to broil meats perfectly by their 
use, but, requiring only one burner, it eliminates much of the heat 
and discomfort of summer cooking. mips 

Meats broiled the Amico way are deliciously appetizing, thor- 
oughly healthful, and can be quickly and easily prepared. 

The Amico Broiler Plate sits right over the fame of the ordinary 
burner. The flame can’t touch the meat, and the danger and the 
disagreeable odor of blazing fat are both prevented. 

By broiling meat the Amico way you retain the nutriment and 


— eliminate all greasiness by draining off the fat as the meat is cooked. 


$1.25 Brings an Amico Broiler Plate 
Send us $1.25 and we will send an Amico Broiler Plate direct or 
will have the nearest dealer deliver one to your home—all charges 
prepaid. 25¢ Additional West of the Missouri River. 
Ask for literature regarding other Amico Articles. 
AMMIDON & CO., 315 Frederick St., Baltimore, Md. 
The 41-Year-Old House 


| rang. Foratime Maggie refused to let her out, but 
jina'ly complied. Going down to the phone, Miss 


Agnes saw something alive and moving there. It 
proved to be the cat! Answering the ring, she was 
dumbfounded to hear Miss Emily herself, apolo- 
gizing for being so rude in the afternoon, and giving 
her permission to have the up-stairs line put in. 
After the conversation was finished, the fear came 
upon Miss Agnes anew. She decided to sit ther: 
and see what would happen. After an endless, 
breathless interval the bell rang again. Instantly 


| she answered. There came a gasp, heavy breathing 


over the wire, then—silence. Upon being asked, 


| “Central” insisted that no one had called. 





UNIVERSAL 
Electric Iron 
No. E 


Look for the UNIVERSAL Trade Mark on Each Piece or Labe! 


* UNIVERSAL 
ELECTRIC HOME NEEDS 


There’s no need of spending several hours each day in the 
kitchen working over a hot stove. Cooking, ironing and many 
other household tasks may be done in half the time and with less than 
half the work when you use UNIVERSAL Electric Home Needs. 


A turn of the switch and the UNIVERSAL Electric Appliance 


is ready for use—in any room where there’s a lamp socket. No 
fussing with coal or ashes, no worry about results. UNIVERSAL Electric 
Home Needs do the work perfectly and are most economical to operate. 
UNIVERSAL Electric Home Needs are distinctive in many ways 
from all other lines of electric cooking and heating devices. The 
designs are different, many are patented, and all liquid heaters are AW 
equipped with our exclusive safety fuse plug which automatic- CANS) unwersa 
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tron 


. Electri 

L ally prevents overheating. . 
No. £9991 

$4.59 


Curling 
scannee On sale at Central Stations, Hardware and House 
nuente Sencar Furnishing Stores. 
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Write to Dept. 548 for Free Booklets. 


LANDERS, FRARY & CLARK 


New Britain, «-) Connecticut 


UNIVERSAL 
Aluminum Electric 
Coffee Percolator 
No. E9676 $7.50 


UNIVERSAL 
Electric Toaster 


AL 


UNIVERSAL Mg UNIVERSAL UNIVERS. 
Electric Chafing Dish Electric Coffee Urn 4 Heat Electric Grill 
°. $17.00 No. E9166 $16.00 No. E984 $6.50 
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ELECTRIC UTILITIES 


ohouse 


FOR THE HOUSEHOLD 


Why She Always Looks 
“Just So” 


Whenever you see her she’s immacu- 
late—waist fresh and clean, skirt 
neatly pressed. 


You wonder how she manages it, for 
you know she hasn’t any more clothes 
than other women. 


If you take a peep into her home a 
few minutes before she goes out for after- 
noon or evening, you'll find her with 
her Westinghouse Electric Iron in hand, 
giving to waist and skirt that look of 
freshness and neatness which sets her 
apart from the rest. 

A turn of the switch, a touch of the 
iron—and the wrinkles vanish from the 
garments. It’s quick. It’s easy. And 
it’s so convenient. 


Remember, in buying, there’s a big 
difference in electric irons, and it lies 


principally inside where you can’t see 
it. In Westinghouse Electric Irons, the 


WESTINGHOUSE ELECTRIC & MANUFACTURING COMPANY 
East Pittsburgh, Pa. 
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heating element is so made as to insure 
quick heating of the entire bottom of the 
iron, and it will last for years. 
For the Woman Who Travels 

Put a Westinghouse Travelers’ Ironin 
your trunk or suit-case. It weighs but 
three pounds, so that it can be packed 
conveniently, and is so made that you 
can heat a curling iron on it. The 
Travelers’ Iron will make it easy for you 
always to look “‘just so”” on your trip. 

Lighten Your Household Tasks 

Westinghouse Electric Conveniences 
will cook your meals, keep your home 
cool, run your sewing-machine, turn your 
ice-cream freezer, polish your silverware 
and otherwise help to banish work from 
your household. 

Westinghouse Electric Irons and other 


appliances are sold by light and power . 


companies, electrical dealers, department 
and hardware stores. Look for the name 
“Westinghouse” in the store and on the 
appliance. 
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The End of the 
Underground 


(Continued from page 38) 






began to ieel, rather than to reason, that 
their rejection of the girl was being based on 
no ordinary circumstance. The very fact that 
he had brought her to the dance should 
have settled any question of her position; 
that it had failed to do so proclaimed that 
aforce more potent than the Holt power was at 
work. Try as he might to discover what it was, 
he could only find its manifestations, never its 
source. He sensed an undercurrent of excite- 
ment which began, he felt, to affect Lydia her- 
self. From gaiety he watched her emotions run 
the gamut through surprise, through hardening 
antagonism, through daring determination into 
that mood of defiant despair he had come to 
dread. With understanding that she had come 
close to the end of her rope of self-control, he 
took her away before the dance had swung to 
an end. 

She did not speak to him at all in the short 
distance between the club house and the hall 
where she was to stay with Rose, but when they 
had come within the shadows of the doorway 
she put her hands upon his arms and looked 
straight into his eyes. ‘‘You do love me, | 
don’t you, Channing?” she asked him 

“I do,” he said, with a solemnity not less | 
than her own. 

She lifted her face to him, not triumphantly, 
but almost imploringly, and he saw, as he 
kissed her, that her eyes were misty with tears. 
Then, before he could speak, she had broken 
away from his embrace and sped up the dark- 
ened stairway. 


















ITH the morning there came to him a 
sharp premonition of disaster, evoked, he | 
thought, by the memory of Lydia’s grief. With 
the hali-formulated belief that Dr. Graeme 
might dispel some of the mists of doubt that 
the experiences of the night before had set over 
: Lydia, Holt sought the old dean in his library, 
breaking in on his routine of Saturday morning 
reading to ask him for knowledge. 

Dr. Graeme, with patriarchal dignity, but 
without patriarchal pose, took down his slip- 
pered feet from an armchair at Holt’s uncere- 
monious entrance. Gingerly he put aside his | 
F thumbed copy of ‘‘ Margaret Ogilvie,” peering 
A over spectacles at the younger man. 
“Well?”’ he queried with no friendliness, his 
j tone implying that his caller knew his habits 
§ too well to disturb him for anything less than a 
cataclysm. . 

“Why has the university black-balled Lydia 
Burnish?” Holt asked him. 

“Has it?’ Dr. Graeme countered with a seri- 
ous solemnity that brought to Holt realization 
that he had expected only jovial remonstrance 
from the thunderous Scotchman. ‘And why 
do you care?”’ 

“LT took her to the Pan-Hellenic last night,” 

Holt equivocated. 
“ thought,’ Graeme burred at him, trans- 
fixing him with shrewd eyes, “that you were 
cavaliering the Italian girl, Beatrice Cenci or 
Vittoria Colonna or whatever her name is?” 

“Tm not.” 

“Well, whether you are or not,” growled 
Dr. Graeme, “take my advice and let Lydia 
Burnish alone.” - 








his 





“Why?” 

“That's not for me to tell you,” said the old 
man 

He it back to his Barrie, leaving Chan- 
ning Holt fuming at his decision, but inspired 
t> determination by the concreting of the 


barrier of 
to surge 






iystery. The Channing blood, quick | 
1 response to any appeal from the | 








under dog, pounded hotly through his veins as 
he reviewed the events of the night and of 
Dr. Graeme’s warning and spurred him into 
decision to marry Lydia at once, could he over- 
ride her hesitating fears. With all the deter- 
mination of the old man who had piled up the 
Stones of the institution the while he defied the 
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The lasting charm of Sterling Silver | 
‘when the beauty of design reflectsthe | 
taste and individuality of the purchaser 
adds much to the pleasure of entertain- 
ing inthehome. REED & BARTON’S 
SILVERWARE for nearly a century has 
been the choice of the discriminating 
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SLIPPING 


§ The heel that provides protection, comfort and long wear, but has no 
holes to track mud and dirt — Ask for the heel with the Red Plug 


Obtainable in all stzes—black, white 
or tam, §0c¢. attached—all Dealers. 
2 Packs Playing Cards Tallv-ho quality, sent for 30c (elsewhere 5 


Spring Step, 105 Federal St., Boston. 


In using advertisements see page 6 


it 


/ 
; 












































THe 
W REO PLuG ¥ 
PREVENTS £ 







































































































If Germs Were 


as Big as Rabbits 


they would soon cease to menace mankind. Thousands 
still refuse to believe in germs because they can’t see them. 


The baleful inactivity of the ignorant—the chief cause of 


the spread of disease—necessitates constant vigilance on your 


part. 


It is just as important to make your home safe from 


the invasion of disease germs from without as to prevent 
their breeding within. 


Do this the same way big hospitals do it; make your 


home germ-proof with 


Be sure and get true Lysol, 
made, bottled, signed and sealed 
by Lehn & Fink. See important 


* 


directions with every bottle. 
Three Sizes: 25c, 50c and 


$1.00. 
OUR SIGN 


Sold Everywhere. 
IS OUR BOND: 


Disinfectant 


\ 25c bottle goes a long way; it makes two gal- 
lons of reliable disfectant; a 50c bottle makes five 
gallons. Wipe your window sills and other wood- 
work with the solution occasionally, and when sick- 
ness is rife, daily at least. Use it often in garbage 
cans, sinks and in toilets; in scrubbing water; in 
dark, sunless corners and wherever flies gather 
or breed. Take these easy and economical pre- 
cautions and you will make a better fight against 
disease than it can make against you and yours; 
you will also do your share in protecting your 
community. i 


Lysol Toilet Soap 


Lysol Toilet Soap contains Lysol and therefore 
protects the skin from germ infection. It is re- 
freshingly soothing and healing and helpful for 
improving the skin. The free sample will show 
you how pleasant it is to use. 


Lysol Shaving Cream 


Lysol Shaving Cream also contains Lysol, and 
kills germs on razor and shaving brush (where 
germs abound), guards the tiny cuts from infection, 
and gives the antiseptic shave. ‘Tell your men 
folks about it. 

Samples Free.—Send your name and address 
and we will gladly send you free samples of both, 
Lysol Soap and Lysol Shaving Cream, with inter- 
esting Lysol literature on home hygiene. 


LEHN & FINK, 99 William Street, New York 





All Over the House 


From attic to laundry, every room has one or more needs for 3-in-One 
Try it for cleaning and polishing the furniture, piano and woodwork 
—for making dustless dust-cloths and polish mops—for oiling the 
sewing machine, washing machine, door hinges and locks, 
tools—for preventing rust and tarnish on bathroom fix- 

tures, gas stove, metal-work all over the bouse. 


3-in-One 


is the universal housebold oil. Has a wonderful variety 
of uses that you ought to know about. Sold at all stores 
—in 10c, 25c and 50c bottles and in 25c Handy Oil 
Cans. The 50c size is most economical. 
FREE—Generous sample of 3-in-One Oil and 
Dictionary of Uses—both free. 


Three-in-One Oil Company 
165 CZH. Broadway, New York 
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The End’ of the 
Underground 


standing laws of the land for the sake of more 
elemental justice, Channing Holt set out to 
take Lydia for his own, secure in the masculine 
belief that he held power to write the happy 


| ending for the fairy-tale. 


Not Lydia, but Rose Arado, came to meet 
him in the hall where he had parted from the 
girl such a little time before. There was about 


| Rose an air of excitement that he failed to no- 


tice in his surprise at her message. ‘She's 
gone,”’ she said. ‘She went before I got up.” 

“Where does she live?” 

“T don’t know,” she said. “Don’t you?” 

“No,” he confessed unwillingly. 

“Why don’t you go to the registrar’s office?” 
she asked. 

“Closed on Saturday.”’ 

“Why not try Dr. Graeme?”’ 

He shrugged his disinclination. “Well, I'll 
call if she comes back,”’ Rose promised, bidding 
him good-by with a curious watchfulness that 
failed to impress him as he went out to wander 
up and down strange streets on the mere chance 
of coming on Lydia. But the day did not 
reward his search, and his eagerness had grown 
apace when Rose Arado telephoned him late 
that night. 2 

“T haven’t found her yet,”’ she said, “but if 
you must see her before Monday—” 

“T must,” he interrupted. 

“T think that we can find her tomorrow. 
Little Benson has her address, I think, and—” 

“Tt was stupid to have forgotten him,” he 
declared. ‘I'll get him now.” 

“You can’t,” she said. ‘He’s lecturing 
somewhere tonight, but he’s to preach at 


| Gethsemane Chapel tomorrow, and you can 


see him there. You'll let me go with you, 
won't you?” 

“Why, you know, Gethsemane is—” 

“Ves,” she said. ‘I know that it is, but it 
won’t hurt us to go.” 

“All right,” he told her. 


at ten.” 


“T'll call for you 


N their way through the town to the little 
chapel in the Black Belt the next morning 


| he had regret for having called for Rose, al- 


though she was doing her best to enliven his 
Because he felt in her some- 
how a certain high-keyed nervousness, he felt 
within himself a return of the premonition that 
had seized him on the previous morning. That 
the day was bright with the sunshine of early 
May counted not at all with him. Even the 
starched primness of the little colored children, 
sauntering chapelward, and Rose’s keen-edged 
comments on the absurdity of their eminent 
propriety of demeanor, failed to arouse in him 
any answering gleam of amusement. The 
Channing strain in him was uppermost as he 
cut her off with an abrupt, “ They aren’t funny, 
they’re tragic.” 

There came into Rose’s eyes a queer, con- 
templative, questioning before she _ said, 
“Well, what are you going to do with them?” 

“God knows,” he shrugged as they entered 
the chapel where little Benson was to preach. 

Set on a tiny knoll in the center of the dis- 


| trict allotted by common consent to its colored 
| citizenry, Gethsemane Chapel met them with 
| that curious air of hostility that brick and 


stone sometimes assume under the pressure of 
Facing it, 
the man and the girl felt its potent defiance and 
slipped into the pew nearest the door, and at 
the other end of the edifice from the stand 
where Benson would preach. As the chapel 
began to fill with the black and yellow and 
brown folk who made up its pitiful congrega- 
tion, Holt had to resist a sudden overpowering 
desire to run away from the place. For all the 
defiant reserve of those men and women who 
were regarding Rose Arado and himself with 


| inimical curiosity, he realized the deeper ele- 


ment of helplessness which animated their 


| antagonism. In the frequent glances that his 


neighbors leveled at him he could feel the 
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Cheerfulness tn a Tin 


with a Sifter Top: 


“Be good and you'll be happy” — 
if your feet don’t hurt. 

It’s true, you know. 

All the wealth and good things 
in the world won’t make you 
cheerful when something 4uz7s. 

If it’s a definite, locatable pain, 
you can most generally fix it. But 
it is the “fidgets” that you can’t 
exactly locate, that. make you 
utterly miserable in the face of 
every circumstance. 

“Fidgets” more than likely 
come from skin irritation some- 
where—just pure mechanics, like 
a dry bearing in a motor car. 

Dousing with Mennen’s after 
your bath is as good for you as it 
is for baby. 


MISENNSNS 


BORAT SD TEALCUM 


Now in the new large-size economical can 


oe 


And it’s as soothing to your 
disposition as it is to his. 

If your husband is crotchety 
sometimes (as husbands occasion- 
ally are—especially in hot weather) 
get Azm to try it. 

And if he says it’s too ladylike, 
remind him thatthe soldiers of Uncle 
Sam shake thousands of tins into 
theirshoestomake marching easier. 

Of the hundreds of Talcum 
Powders on the market, maybe 
two or three are as good as Men- 
nen’s. Butit’s soeasy to be sure. Just 
say ‘“Mennen’s”’ to the druggist;ask 
him to give you the new large tin. 

“Smile Powder” somebody 
called it,and that’s what it really zs. 


>. 


MENNEN'S TALCUMS—all with the * oi 


original borated formula that has never 
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been bettered—include a variety to satisfy 
every need; Borated, Violet, Sen Yang with 
a delicate Oriental perfume; Flesh Tint and 
Cream Tint, each charmingly perfumed; and 
the new Talcum for Men, a boon after shav- 
ing, with a neutral color that leaves the face 
free from the pallor of a pure white powder. 
Send 5 cents for a trial can of any one brand, 
or 25 cents for any five. 


QeRHARD Mennen CHEmicaL Co, 


Laboratories 
326 Orange Street, Newark, New Jersey 
Canadian Factory, Montreal, Quebec 


Sales Agents for Canada: 
Harold F. Ritchie & Co., Ltd., Toronto, Ont, 




















“Keep the Hair in Place” 


5 sizes— They meet 


kind of hair. 


the hair in place” 





Insist on 
HUMP 
HAIR PINS 
Se and 10c 


June Good Housekeeping 


HUMP HAIR PINS 


will enable you to get the most becoming and 
beautiful effects in doing up your hair. Noth- 
ing like them has ever been made. You need 
only one-third the usual 


number, for HUMP 


Hair Pias stay where you put them and “ Keep 


every strand, every lock. 
Flexible Extra Strong Light Weight 
Top down or top up, they don’t slip 
The Only Perfect Hair Pin 

Sold everywhere. Long, medium and short, and two In 
visibles. If your dealer can't supply you, send us his nam« 
and 10c postage for our Complete Assortment Package, or 
send 15c for two packages, the roc Assortment and the 5¢ 
Invisible Packet for your pocket book. Write today. 

every need for every HUMP HAIR PIN MANUFACTURING COMPANY 
i Sol H. Goldberg, President 
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The End of th: 
Underground 


query that Lydia Burnish had voiced, that 
challenge to his grandfather’s memory. ‘ What 
did he do for them after he brought them 
here?” Under the spur of it he felt so utterly 
futile that he welcomed the appearance of 
little Benson at the reading desk, reassuring 
| himself into something like opiated content- 
| ment in the thought that it might be, after all. 

through spiritual uplifting that the white race 
| would lead its duskier brethren out of the 
depths of that social degradation that history 

had fastened upon the children of Africa. ~ 
| The thought, too, came with Benson that he 
| would soon find Lydia and lulled him into 
| something nearer to happiness than he had 
| known since Lydia had run from him in the 
| darkness of the night before the last. He was 
| drowsily dreaming of Lydia, imagining her 
loveliness and anticipating her welcome to him, 
when he slowly became conscious that Rose 
Arado was leaning forward in a startled sur- 
prise that held her in shocked rigidity. 

Wonder at the girl’s breathless tension shot 
his gaze after hers. For an instant he stared 
unbelievingly, doubting the evidence of his 
eyes. He half arose, only to sink back, and a 
cry, born in the depths of his soul, died unvoiced 
on his lips. Among the motley crowd of black 
and brown and yellow sat Lydia Burnish! 

In the moment that followed, bridging his 
brain over the chasm of numbing shock, he 
strove to tell himself that there was as good 
reason for Lydia’s presence in Gethsemane 
Chapel as there was for his own, but reason, 
implacable and unwelcome, cried out against 
the inference, consoling as it might be. With 
sickened horror he realized that Lydia was 
here because she belonged here. A hundred 
incidents, unexplained and explicable only in 
the light of this hideously revealing truth, 
rushed into his memory. With loathing, with 
grief, with raging anger he faced the truth that 
Lydia Burnish was of the blood of slaves. 


A SAVAGE instinct to smite her for the sor- 

row that her deceit had brought upon him 
shook Channing Holt as he watched the girl who 
prayed under the aura of sunshine, unconscious 
as yet of the doom that had already descended 
upon her. A mad impulse to choke her for 
what she had been and what she might never 
be to him swept over him, and he would have 
made his way to confront her even at the 
moment had not Rose Arado laid an arresting 
hand on his arm. 

Under its pressure he came back to con- 
sciousness of the rest of the scene, realizing 
that little Benson had begun to talk. He could 
not distinguish the words for a time, although 
he knew that the divinity student was staring 
at him with compelling curiosity. Then he 
saw Benson’s gaze go over the congregation, 
pause as it found Lydia Burnish, and rest there 
with fascinated wonder as his voice choked over 
the words of some text he had chosen. He saw 
Benson’s hand, too, go up to his throat as if to 
loosen his collar, then slide down to clutch the 
lapel of his shiny frock coat. Queerly he real- 
ized that little Benson was fighting, fighting 
against the same terrible truth that he, too, had 
just faced. The desire to laugh bitter, cynical 
counsel to the preacher surged in Holt, but he 
held it down as Benson’s voice rang out in that 
peculiar resonance that inevitably marked 
deep earnestness of thought in him. 

“T had prepared a sermon,” little Benson 
was saying, ‘that I might have preached any- 
where. I am not going to give it to you. Iam 
going to talk to you, not as a minister, but as 
a brother. 

“This isn’t a perfect world. It’s only a 
path, a steep, hard, bitter path toward our own 
perfecting. It’s a hard way for all of us, but 
it’s hardest for you. For you must walk on the 
way beside those who are blind—yes, as we all 
are blind—to God’s plans and purposes. Some- 
times, when they have remembered, they have 
done their best for you. But oftener they 
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forget. even as you forget the word of God. 
Then it is that you suffer in heart and mind 
and soul from man’s injustice. Then it is that 
‘ou feel shut out from all the beauty, all the 
joy, all the hope, all the achievements, all the 
victory, all the glory toward which the human 
heart aspires. Then it is that the iron of 
hatred of man and of God enters your soul, and 
you cry out against men who brought you out 
of bondage to leave you starving within sight 
of the promised land, and against God, who 
lets His children suffer.” 

Straight at Lydia Burnish banged Benson’s 
words, and Holt saw her raise her head in 
startled wonder at the thrill of the young, 
anguished voice. With a strange jealousy that 
threatened to transcend even his stricken hor- 
ror, Holt knew that to her alone the student 
was talking, striving to make her ready for the 
bearing of that burden she must bear, and a 
dull resentment fired him as he heard Benson 
go on: 

“Sometimes it will seem to you that every 
man’s hand is raised against you. Sometimes 
you will endure such agony as only He who 
suffered in the Garden may understand, be- 
lieving that even the Father no longer watches. 
Then it is that you must stand alone, praying 
only for strength to go one step forward. For, 
if you may not cross men’s barriers, you may 
always go on God’s highway. 

“Do you remember—” he was _ looking 
straight down into Lydia Burnish’s eyes now, 
and Holt watched the two of them as a man 
tossing on a sea of shipwreck sees other mar- 
iners fighting for life—‘‘do you remember the 
story of the Shunammite woman who gave of 
her hospitality to Elisha? And when the 
prophet asked her what reward she craved, 
offering her honors in his land, she said to him, 
‘I dwell among mine own people.’ 

“That is the answer for us all, we dwell 
among our own. I may not help you, except 
by showing you how you can help each other. 
Not’ in strange lands, not in far countries, not 
in high places, is the Kingdom of God. It is 
here, today, in each and every one of you. 
And if one of you comes to the place where she 
sees no light, let her remember that for her the 
pathway to the summit of life lies not afar, but 
among her people.” 


H® ended, as he had begun, chokingly. The 

congregation, awed by the hot intensity of 
the unexpected declarations, droned into a 
hymn. Holt, rising mechanically with the 
others, saw that Lydia had risen and was look- 
ing straight at him. A moment she stood 
motionless, while over her face there seemed to 
fall a grayish veil of terror. With eyes dilating 
wildly she watched him in horrible, fascinated 
fear. Then with the limpness of utter despair 
she fell back, and crouched down in the pew, 
her hands covering her face, her shoulders 
shaking with emotion. Again Holt stepped 
out as if he would go to her, and again Rose 
Arado held him back, leading him out from 
the chapel into the warm sunlight of the 
May noon. 

“You can’t see her here,”’ she said sharply, 

as he lingered at the foot of the chapel steps. 
_ “We must do something,” he told her, star 
ing upward toward the door with glazed eyes. 
He felt, as he spoke, that his voice was no 
longer his own, and he had the thought that he 
had become only the husk of the man that had 
gone into Gethsemane Chapel. 

“Yes, yes,” she said, “but not now, Chan 
ning.” He knew that she was directing him as 
if he had been a blind man, back toward the 
wide streets of their own part of the town, and 
the lethargy of the blind came over him. 

: Where shall I go?” he cried. 

She considered him quizzically, evidently 
S.“a:ning her mind to devise some answer to his 
question. “You don’t want to go home,” she 
said in swift perception that the Sabbath rou 
Une of well-ordered luxury in the Holt house- 
hold would snap his power of restraint under 
this looming tragedy. “Will you go to Dr. 
Graeme ° He must have known.” 

“Yes,”’ he said, remembering the old Scotch 
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Into a Cool, Airy Retreat 


ITH AEROLUX Ventilating Porch Shades you can 
easily convert your sun-exposed porches into cool, airy, 
secluded out-door rooms, where you can read, or rest 
or entertain in delightful comfort—even on hottest days—or 
sleep on summer nights. Ordinary, heat-absorbing, air-retarding 
porch awnings cannot give you such summer-comfort. It is | 
made possible only by the ‘‘free ventilation”’ feature of | 


EROLU 


REG U.S PAT OFF 


VENTILATING 


PORCH SHADES 


Woven of non-warping Linwood splints, durable 
and not affected by weather. Last many years. 
Colors are weather-resisting and retain their 


original freshness. A EROLU x | 


Stained in pleasing greens, brown and grays, Aerolux } | 

So a =o ae with any Fe | VENTILATING 

scheme and add a touch of rustic beauty to cottage, bun- 

galow or mansion. Perfectly finished. Low priced WwinDOW AWNINGS 

Made to fit any porch opening. pag ok ong s pati et 

. ooms t 5 degrees 

Our patented ‘‘No-Whip” Attachment, an exclusive cooler. They deflect the hot 

Aerolux feature, prevents shades from flapping in the sun's rays, admit a soft mellow 

wind—Roll up out of sight when not in use. Many light and permit an abundance 

other exclusive features, too. of air to circulate through the 
Write at once for interesting, illustrated, free 
booklet on ‘‘Porch Suggestions’’ showing 
many artistic combinations. Also full informa- 
tion on Aerolux Sleeping Porch Curtains, 
Window Ventilators, etc. Sold by reliable 
Furniture Merchants and Department Stores 
Write for name of dealer in your locality. 








































































































room. The homecompletely 
equipped with Aerolux Vent lat 

ing Porch Shades and Window 
Awnings is like a summer home 

in the cool mountains | 
You can get Aerolux Ventilat 

ing Window Awnings to fit any 

of your windows from your 
dealer or from us 






















































lil The Aeroshade Company Sigma. thettecese wocntee ims 
711 Oakland Ave., Waukesha, Wis., U.S. A, We 2 Sia 






Is different 


The embroideries are different —-the 
designs are different—such as you see 
on expensive hand-made French lin 
geric. The materials are different 
finer, softer, of better texture 
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Marcella Undergarments do not sag, have perfect and permanent 
shapeliness, and fit smoothly over the hips. If your favorite store 
eannot supply you with the genuine, bear 
ing the Marcella label, write for 
Photographs of the “Marcella” Girl 
and we will fill your orders through 
a reliable firm. Be sure to men 
tion the name of your dealer 












The M. Wilber Dyer Co. 
71 W. 23rd St., New York City 
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Summer-Home Furnishings 


WE cannot, even by picture, convey to you the true atmosphere of the 

oo rare combination of art and usefulness which appeals at once 
to your sense of comfort and artistic repose. It is for this quality that the 
Orient stands out alone - silhouetted against the world’s background of com- 
mercialism. In no other quarter of the globe is the artistic furnishing of the 
home given greater consideration. 

To facilitate ordering by mail, direct from this advertisement, we illustrate above a limited 
selection of distinctive and unique Oriental objects of utility, that will lend a touch of quaintness 
to any room of your summer home, to the verandah, and to the lawn. (In ordering simply 
state number of article desired. 
No. 19G—Chinese Rattan Chair; price 


No, 7G—Chinese Rattan Table; price 


No. 103G—Chinese High-back Rattan Chair; No. 6420G — Brilliant colored striped 
price...... 12.50 Madagascar Grass Cushions; priceeach $1.50 


No. 361G—C siete Porch Ma 8, I¢ ches 7 c — “e screen; 
in Diameter; price per dozen 1.20 No — qapane <i we ee $9.75 


far Oriental Store 


FR 


1112G —Chinese Rattan, Chaise 
Longue; price... $16.50 


No. 400G—Japanese Grass Rugs, natural “ s 
color, design in brown. Size 6x9 $7. 00; No. 9650G — Bamboo anes) Lantern; 


Size 8x10 $10.50; Size 9x12 $15.00. OE ECO AE ; 3 Se 
Mailed postpaid on request Contains numerous suggestions for the artistic 
Write for Catalog. furnishing of summer 1 ove illustrates and describes all the new Vantine 


importations, esc Oriental articles of art and utility for presentation purposes and personal use. 
Explains how you may shop by mail at Vantine’s no matter how ‘far from New York you reside. Address Dept. G. 
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The End of the 
Underground 


man’s command that he have nothing to do 
with Lydia Burnish. “‘He must have known.” 
They spoke no more as they crossed t 

campus. Holt, leaving Rose, found his way e 

a devious route that prevented his passing his 
own house, to the wide, white structure where 
Dr. Graeme dwelt, the old house that had once 
been Dr. Channing’s. He entered it with a 
stabbing pang of remembrance that he had met 
Lydia in the hall where he now stood. As hi 
waited, he heard a low murmur of voices in th: 
library, and was grateful when the maid 
ushered him back into the dining-room where 
Dr. Graeme was finishing his solitary luncheon. 


HE old Scotch dean stared at him with hard 

grav ity as he sank into a chair across the 
table. “As Balaam remarked to his histori: 
possession, I might ask, What aileth thee?” he 
burred at Holt. But even his stern self 
possession wavered as Channing Holt spoke in 
the tone of a man who knows that he must go 
on living amid the ruins of his dreams. 

“Why did you let Lydia Burnish come 
among us?” he asked. 

“Why not?” The old man sipped his tea. 

“Didn’t you know what she was? Didn't 
you know that she was—one of them?”’ 

“Why should that bar her? As I have 
always understood the fifteenth amendment 
to our Constitution, it provides that—”’ 

“Oh, God, don’t you understand?” Holt 
moaned. ‘This isn’t a question of constitu 
tions or of politics or of justice. I have loved 
Lydia Burnish, I tell you, and I have just found 
out that—”’ 

“That she’s what she is? And you’ve come 
to blame me for letting her in? What would 
you have me do? Defy your statutes? Didn't 
I give you warning?”’ 

“Too late.” 

The poignant anguish in his voice must have 
softened the old man’s mood, jor he shifted 
tone as he spoke again. “It’s too bad for you, 
Chan,” he said, “but you'll get overit. But 
what of her? What will she do with her life?’ 

I don’t know.” 

“And yet,” the old man said, ‘that’s your 
problem and the problem of your generation. 
Your grandfather and his time did their part. 
Your father’s done nothing. nor has your 
father’s time. It’s your work. my boy, and 
you're going to funk it, aren’t you?” 

“Tf you were young,” Holt blazed at him, 
“you’d know that this is no dead problem of 
ethics. It’s flesh and blood, I tél! you, going 
mad with the wrong of it all!” 

‘““What do you want to do?” 

“What can I do?” 

“T don’t know,” the old man shrugged. 

“Tt’s horrible.” Holt’s voice beat down like 
hail. “It’s hideous. It’s bad enough that | 
should have cared, bad enough that I should 
have found her, but that she let me love her, 
let me tell her, let me— Ugh!” 

At his ejaculation Dr. Graeme rose, towering 
above him in a wrath aimost majestic for its 
silence. All the scorn of age for intolerance, for 
narrowness of vision, for injustice flamed in his 
eyes as he stepped to the curtains that shut off 
the library from the dining-room and drew 
them apart. ‘Mr. Benson.” he rolled out 
command, “you may bring Miss Burnish in!” 

They came, Benson pale with emotion, 
Lydia stonily calm as she entered without 
looking at Holt, and stood beside the sideboard 
directly beneath the portrait of Dr. Channing 
It was to Dr. Graeme that she turned her eves 
and to him that she spoke. 

‘There is no need of any further explana 
tion, is there?”’ she asked in a voice strangely 
low and curiously vibrant, presaging a tide of 
feeling nearing the shore of speech 

“Not for explanation,” the old man said, 
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“Jt’s simply that it would be useless. I—I 
can’t go on with my work, can 1?” She looked 
at Dr. Graeme, and then toward Benson, but | 
she kept her head averted from Channing Holt. 
“Tf [ were—if I were like the rest of you,” she | 
said, “I could go on as if nothing had hap- 
pened. I have seen girls do it every day. If 
[ were one of them, I could make my work so 
great that I would one day be glad of all the 
rest. But I can’t do that, for the only gift I 
have is one that would throw me among your | 
people, day after day and year after year. One 
day it would be the same battle all over again. 
And always I should be doing what I have done 
here, pretending to be one of you while I knew 
myself to be outcast. \No, there’s no chance.” 
“There are other lands,” said Dr. Graeme. 
“Perhaps,” she said, ‘but this is mine, even 
more than it is yours. I come of a blood that 
has fought for it over and over again. And 
because of the sins of the men of that blood—” 
she looked for the first time toward Channing 
Holt’s bowed shoulders—“ you give us,” she 
said more slowly, “the right to life, liberty, and 
the pursuit of happiness, and we don’t under- 
stand; we think you promise us happiness 
when it’s only the chance of watching its 
wings.” 
“No one of us has more than that,” Dr. 
Graeme told her. | 
“Oh, yes, you have,” she said. “You all 
stand together when it comes to meeting us— | 
and there’s happiness in standing together.” 
She let her gaze wander over the three men | 
as if she found them, for all their differences, | 
strangely alike. Then she drew herself up 
with a pride that no one of them might rival. | 
“T might grovel, I suppose,’’ she said, ‘or 
I might rage. But I’m Just white enough not 
to do either.” For the first time she spoke 
straight to Channing Holt. ‘I want you to } 
know,” she told him, forcing him to lift his 
head by the sheer power of her will, “that I 
did not deceive you merely for the sake of the 
deception. I fought against caring for you, 
fought until I could struggle no more. I love 
you, even though I know now that I am no 
more of a coward than you are. If you knew, 
if you only knew what all my life has been, 
what the rest of my life will be, you would for- | 





give me, I think, the little love you have given 
me. Itis all I shall have through all the years. | 
For I am going back to the only people who 
will have me—to do what I can for them.” 


HE held out her hand to Dr. Graeme, and | 
there were tears in the old dean’s eyes as he | 

raised it to his lips and kissed it with the rever- | 
ence that the men of his clan of old must have 
given to Mary Stuart. For a fleeting instant 
she stood beside Channing Holt, but he made 
no movement even to look up at her again. 
One long look she gave him, as if she were 
stamping his image upon her brain, then, with 
no other word, went out from the hush of the 
room. 

Through the long silence little Benson’s 
volce quavered. ‘I suppose,” he said, “that 
no one of us can really do anything. Even if 
Lydia had ever cared for me, I couldn’t do other 
than Holt must do. And yet—well, we all see 
a light sometimes. I saw mine this morning. 





[ can’t help Lydia, but I may be able to give | 


a little comforting to those from whom she 
comes. 

“Will you write to the conference,” he 
turned to Dr. Graeme, “that I have decided 
not to take the city church? I think I have 
ound my mission—in Gethsemane.” ‘Then 
without looking backward, he left them. : 

Channing Holt heard the slamming of the 
door. As he looked up, a long time afterward, 
he caught Dr. Graeme’s look upon him, a long, 
questioning, condemning glance. He turned 
away from it, fronting the portrait of his 
grandfather. With a surge of recollection of 
Lydia’s query on the day he had brought her 
before the canvas, he made outcry. 

Pes, Why did you bring them here,”’ he moaned, 

i you could do no more for them?” 

rhe painted lips gave him no answer, but 
the painted eyes seemed to be searing his soul. 
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So mothers everywhere have welcomed the 
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because it holds the socks securely and allows the 
litudle one absolute freedom of action, so necessary 
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which prevents tearing and drop stitches 
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and hard work furnishing your house and still not 
get a home-like effect, if the floors are not a success. 

Smooth, well-kept floors are no trouble. There’s 
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| The Leavening of St. Rupert 
(Continued from page 49 


desperately, hopelessly that other strange. sad 
mystery, Death! 

An hour passed. Physician and priest ful- 
filled their calling. The tempest ceased as 
though conscious of its own littleness. A 
brilliant bow of promise arched the eastern 
sky, and the world was again a world of sun- 
shine. But to Jerry Hopkins, reeling brokenly 
from the hut alone, there was neither sky, nor 
world. 


II 


HUS it was, borne on the wings of a 
tempest, a very young traveler arrived in 
St. Rupert. ‘Lucile Mabelle” was what the 
fair young mother had intended her to be, 
but deaf old Father Bonsalle in sonorous tones 
pronounced her “Celie May.’ which prosaic 
title she retained for all time. And true to all 
Acadian hospitality, within a very few hours 
of her precarious and unheralded arrival the 
small stranger was made the recipient of 
numerous and generous additions to her scanty 
wardrobe; gifts numbering all the way from 
five-year-old Billy Rumson’s outgrown night 
cap and teething bib, down to Joan Clear- 
water’s ninth baby’s crocheted blue socks 
hastily darned—and a “‘flannen barrow skirt.” 
Mandy Meakins, the new young grocer’s wife, 
ran to the barn for a quart of warm milk from 
their “new milch cow,” anid brought out the 
only nursing bottle remaining in the glass 
showcase. 
Added to these useful gifts were a tin horse, 
a headless rag-doll, and a “lucky fish-bone” 
to hang round her neck. But the new milch 
cow, at this stage of proceedings, was the one 
thing that commanded her profound gratitude. 


CF ‘LIE May was now nearly one month of 

age. She lay, an odd little bundle in Aunt 
Delilah’s rickety clothes-basket, on a low stool 
before the fitful blaze, pulling with lusty satis- 


faction at the Meakins’s bottle. Delilah Hig- 


gins, gargoyle-like, perched on one corner of the 
big wood-box. The half-breed peered wolfishly 
out from behind it. And grouped about the 
basket as about a shrine was feminine St. 
Rupert, several of whom had not been on 
speaking terms for good two years, owing toa 
bitter feud over a favorite school-teacher. 
They were gathered in strange conclave. 
Something must be done about that baby! 
All agreed in nudges and sly whispers that the 
child could not remain with the half-witch. 
Pity lay in their women’s faces and women’s 
hearts. But coin for family needs lay deep in 
their men’s pockets—very deep—and_jingled 
faintly. 
“Bless ut! L ook at them big blue eyes, an’ 


jsuch silky hair!” crooned Eve d’Eon, stationed 


on her knees before the odd bundle. Eve 
spread endless cod on endless long driers for 
the fishermen, and did mending now and then 
for tourists at the Point, by which she helped 
to eke out a meager livelihood. The bundle 
gave a contented little kick and blinked at the 
brown-eyed, brown-haired young girl. 

‘Jerry Hopkins’s baby; him that I tended 
school and played tag with!’ she went on 
wonderingly, tucking the warm blanket softly 
into place. The “blanket” was nothing less 
than Eve’s best winter petticoat hurriedly 
ripped from the band and rushed to the hut 
for the emergency. 

“Flannel never wears out,” said the great- 
hearted girl. “I kin easy overhand ut to th’ 
band ag’in when she’s through with ut.” 

“Jerry oughtta marrit that girl,’ whispered 
some of the women, “‘’stead o’ traipesin’ off fer 
some stranger from th’ States. But Jim d’En- 
tremont’s a good boy, too. Ain’t fer drinkin’ 
with th’ boys like they say Jerry done awhile 
back ’fore he took a wife.” 

“It’s turrible,” Joan Clearwater murmured. 
“Jerry such a nice hard-workin’ feller! | 
wish t’ goodness I could take th’ baby. but 
is Abel says, look at me with my nine, all 
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growin’ an’ eatin’, thank th’ Lord! But never 
no tellin’ how many—” 

“My four’s all boys,” lamented gentle little 
Sallie Pindar, ‘‘an’ I wanted a girl that bad! 
Ef only Ezra’d hear t’ my takin’ this one.” 

















GILE NCE reigned for some moments, broken 
only by the occasional snapping of drift- 
wood smoldering in the fireplace. 

“Well, I’m ’shamed t’tell ye, ef ye ain’t 
heard,” announced ‘Sorry Bets” Downer, 
facing solemnly upon them all. “But th’ men 
helt a meetin’ t’ th’ schoolhouse jest now. 
Seems Jerry’s lost heart, an’ nobody offers t’ : ° 
take th’ child, what with blight on crops, Being an A larmist 
storms wrackin’ th’ fishin’-boats, carryin’ off 
three of our men this year, an’ all. So Joey 
Brice—he’s constable this year—has t’ carry b A /; A 1 A /, 
it over to th’ Poor Farm. They’s plenty a out your 7€a f 7 a0€S not 7€ ‘Pp: 
women ’mongst ’em there t’ tend ut, they 
think. An’ Amos says it'll grow up in th’ 
nurture an’ fear of th’ Lord, fer our parson rides 
over every fortnight for catechism an’ prayer. 
That’s all a church elder knows ’bout childern 


It’s much more to the point 
anyhow,” she broke off with an irreverent sniff. to have D IOXOGEN han d ls 
“Th’ Poor Farm!” gasped Eve d’Eon. 


“Bah!” croaked the gargoyle on the wood- one of its best uses 18 aS a 
box. ‘Magpies motherin’ a dove. Bah!” 


“Tt’s more’n a meenister the puir bairn’s mouth wash (one teaspoonful 


needin’!”” groaned Judith MacLean. “I’ve i / : 
three faitherless mysel’, but I’ll take this ane yf 90) ) 
twa week, ef ye’ll all turn to an’ do th’ same. twa quarter g asS O water $ 
Twa week twice th’ year can hurt naebuddy!”’ 

“That ut won’t, Mis MacLean,” cried young ° ae, ° 
Eve, her cheeks aflame. “I'll work for’t Most diseases originate 1n the 
mysel’ tell Jim comes from th’ deep-sea fishin’ 


t’marry me. Mebbe he’d let me keep ut then, | m outh, and th ey don’t get 


poor innocent.” q 
“You take ut? Eve d’Eon, how ye talk!” | 

& sneered Janet Miller’s sharp tongue. “A girl | started ina clean mouth. 
i bringin’ up a man’s child, an’ no knowin’ ef | 



































B they was even marrit!”’ 
‘““Ach-h-h!” The gargoyle hurled itself at 
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the venomous speaker. ‘Th’ child’s xo brat, 

I tell ye! It’s His Reverence—an’ mysel’— portant asa health measure aS 
seen th’ marriage papers hid in her white bosom. | h : h h 

Ye wished yer devil’s lies on my poor Maggie, ITUSNINEG the teeth. 





but yecan’t wish nothin’ on her that was kerried 
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“T wa’n’t meanin’ nothin’, Aunt Lile,”’ 
quaked the cowardly Janet, slinking to the 
door. 

There was a general straightening of hats 
and shawls presaging a polite, but hurried 
exodus, when, like an invigorating breath from 
the piny forest hard by, apple-cheeked Mandy 
Meakins burst into the room. At her stodgy 
heels came Parson Forbes and young Doctor 
Pettis, wearing a baffled air. And bowing 
reluctantly in the rear, like a balky sea por- 
poise, came Joey Brice. 

“T tole ’em,”’ the miserable Joey was saying, 
nervously shifting his extra-size quid of 
tobacco from tongue to cheek and back again, 
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‘ “You git out’n here, Joe Brice, with yer 
q warrant!” Joan of the ‘“‘nine’’ loomed with ¥ 
ie threatening largeness. ‘Jerry Hopkins’s baby i 
¢ ain't no pauper whiles we're all here. An’ you i 
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Syl 


schoolhouse on the hill—and lost! 
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UR modern methods applied to building enable you to get 
more house for less money if you “buy 


Bossert 


Houses 


UST as modern machinery has displaced slow old- 
fashioned hand labor in almost every line of manufacture, at a 
great saving in time, labor and money, so in a Bossert house you 
buy the finished product and save in materials and the high cost 
of slow hand labor. Bossert houses are not ready cut lumber, but 
completely built houses, built of standardized units and ready to 


erect. 


No painting to do, no muss and fuss. 
Here we show two houses from the many in our catalog. 


One 


an all-year-round Dutch Colonial home, air chamber construction, 
with two 9x 12 bedrooms, a 9 x 18 living room, kitchen, etc.; 
screens, lattice work and benches included in price of Eleven 


Hundred Dollars, exclusive of plumbing. 


Put up this — 


out where the woods are green. 
Five hundred dollars is a small investment for heallh 


and ‘contentment. Price $300. F. O. B. Brooklyn. 


Don’t Forget the Sick 


». but just send them a “Chase”’ 
reminder that you remember 
them. A large variety to select 
from. 

For Sale Everywhere or Direct. Send for Catalog 266 
ERNEST DUDLEY CHASE 
251 Causeway Street Boston, Mass. 





This 4-room Dodson Wren House is built 
of Oak. Cyprus roof with copper cop- 
ing. Will bring one or two wren 
families to live with yoa—cheerful, 
_ friendly, musical bird neighbors. 
\ Order now —— the Birds are Coming 
& Every day sces new arrivals 
looking for a home. Send for 
your Dodson hou day. 

A few wren he 

tin house, will fill you 

insect destroying 


tire collection 


ip. § D 

BIRD 
In it, Mr. Dodson, Vice-President 
and Director of the American Audubon Associa- 
tion, telisyou bow he attracts hundreds of biras 
to Bird Lodge, his beautiful home. Sent free 
vith beautiful bird picture in color taken from 

‘Nature Neighbors.” Writeto 


Joseph i. Dodson, 766 Harrison Ave., Kankakee, lll, 


Built for 
the wrens 
by the 
man the 
birds love 


June Good Housekeeping 


F.O.B. Brooklyn. 


The other a delightful camp 
for summer use. 


Either can be put up quickly 
by unskilled labor 


Send 12 cents today for complete 
catalogue showing details of Bossert 
construction. 


LOUIS BOSSERT & SONS, Inc. 


1308 Grand Street, Brooklyn, N.Y. 


For a penny post card you can get from Montgomery 
Ward & Co. a book which tells how to buy paint at re- 
markably low prices. This book is worth many dollars 
to any one who uses paint in small or large quantities. 
Writetoday anddon’t forget tomention Dept. B38 





Money 
Mew York, Chicage, Kansas City, Ft. Worth, Portland, Ore, 
Write House Nearest You. 


For your summer home, 
camp or cottage— 


You need one of these 
handsome Mission Finish 


GUARANTEED 
ACCURATE 


BUNGALOW THERMOMETERS 
Match the woodwork. 
Brown, Green 
Not only an 
ter, but an acct 
If your dealer does not e 
send direct. 75 cents post 


No. 1400 


* Wlider-Pike Thermometer Co. 
559 Fulton Street Troy, N.Y. 
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The Leavening of St. Rupert 


“Well! Seems it’s a cross sent fer th 
purgin’ of our souls, so I'll do my share what 
ever comes,” opined Sorry Bets with a pro 
found sigh. 

“Weel, Sister Downer,” twinkled Judith 
MacLean after a moment’s deliberation, ‘‘some 
souls is the better for purgin’. But tae me, the 
bairn’s a blessin’ straight from the A’michty.” 
Weighty, but broadly smiling, she hurried 
away with the others, shaking a belligerent 
fist at the relieved Joey. 

Thus to Eve, victorious Eve, because her 
crippled mother’s tumble-down dwelling 
headed the long, crooked procession of houses 
in St. Rupert. fell the first two weeks of caring 
for their small visitor. With jealous instinct 
she gathered the little Celie May to her 
youthful, rounded bosom, as a tigress guards 
its cub. Tied loosely in a cradle quilt, th: 
visitor’s wardrobe dangled from one bare elbow 
as the girl swung lightly across the grass-grown 
path to her own door. 

“Blessed lambikins! Two hull weeks to a 
time I'll hold ve to my heart like this—jest 
‘cause yer a baby!” she whispered exulting]l) 


III 


HEN, all at once, not Eve alone, but the 
entire fisher and farmer folk of St. Rupert 
found themselves possessed of something mor¢ 
than a nine days wonder; something of such 
genuine vital interest it became a pleasant 
rivalry; and from rivalry a championship. 
This was the “boardin’ ’round” of Jerry 
Hopkins’s blue-eyed, flaxen-haired “babby.” 
The divine shuttle was weaving into a homely 
attern this tiny thread of gold. Already she 
pad sweetened and brightened the humdrum- 
ness of dead-alive St. Rupert, a veritable 
leaven hidden in three measures of meal! 
Already neighbors who had lived at swords’ 
points next door to each other for heckling 
years found themselves once again holding 
pleasant converse across their back fences as 
of old; deeply interested in each other, and as 
to how the “boardin’ baby”’ was coming om 
And never child had a broader education 
than did the little Celie May, as she toured 
from Eve d’Eon’s on the north, to Hannah 
Brice’s on the south. As soon as she could 
lisp she was sedulously drilled in catechism at 
the old Presbyterian parsonage, and fed all the 
choice bits at table the lean parson and his 
frail wife truly needed for themselves. Papal 
doctrines were equally, nay, more conscien- 
tiously instilled by her French hosts. In this 
manner the “boardin’ ’round baby”’ acquired 
no whims as to food, raiment, or religion. She 
ate and wore whatever came, went to church 
and was thankful! 

But Eve d’Eon was her favorite foster 
parent, the shrine whereat she knelt for love 
and sweet mothering. But a certain wistful 
look was creeping into Eve’s fine, dark eyes; 
faint shadows lay beneath. Her step lost its 
bouyancy, her laugh its gay ring. Four years 
she waited for Jim, with little news save that 
he*was coming back to claim her for his wife. 

Meantime Jerry had visited his home town 
twice. Each time, it so happened, Celie May 
was doing her two weeks at Eve’s. Each time 
Jerry pleaded in his rugged, homely fashion 
that Eve marry him, “fer th’ little babby’s 
sake,” and to help him to be the right sort of a 
man. Because of his courtship, there were 
those that gossiped. But Eve, pitying, yet 
not loving, stood firm for Jim; the Jim plodding 
away in the far cold north that he might mak« 
a home for her. 


AME a day at last in bonnie spring when the 
Bay of Fundy was less rabid; fruit-trees 
were festive in pink and white raiment; birds 
piped their love-notes. A blood-red sun was 
slipping down the western sky behind drifting 
purple-black clouds, into the lap of restless ocean 
Eve sat on her carefully scrubbed doorstep 
deftly contriving a small garment from hoarded 
patches of muslin. Beside her, dandling 











a shamelessly nude, but dearly loved dolly, 
was Celie May, a golden-haired child of four, 
with eyes of heavenly blue. Ina sudden tumult 
of affection she flung her arms about the girl’s 
neck. ; 

“Qh, Aunt Evy!” she trilled, ‘I does love 
ye—most more’n God!” 
“ «Darlin? lambikins!” hushed the girl. 
“Eve's baby mustn’t ever say that! But she’s 
be’n turrible glad o’ yer love, baby, her heart 
achin’ days like ’twould break. But see, th’ 
birdies is all goin’ to roost, an’ little girls must, 
too. Say yer bit prayer, an’ run creep in Eve’s 
bed. Granny’s callin’.” 

“Aw right!” came with shrill sweetness. 
Celie May talked with her Maker quite as 
confidently as with Eve. Moreover, though 
in later years she evinced strong Protestant 
leanings, she was as yet quite unbiased as to 
dogma or ritual. 

“Shall I say ‘Holy Mary?’ or no—I’ll say 
‘God bless,’ tonight,” came with her usual 
quick decision, adding a perfunctory sign of 
the cross as she bent her head at Eve’s knee. 
“God bless my daddy on the sea, an’ bring ’im 
home soon. An’ bless th’ heathen-wot-rage— 
an’ don’t let me scare no more of Aunt Evy’s 
hens off a’nest. An’—” 

“An’ Jim, dear; bless Jim,” came yearningly 
from Eve. 

“Oh, yes—an’ God bless Jim, dear. Bring 
him home, too—but bring my daddy first. 
Amen!” came triumphantly. 

Eve folded the buoyant little form close for 
a throbbing instant. 

“Wot ye so glad ’bout, Aunt Evy?” queried 
the sensitive child. 

“Jim’s acomin’, lambikins! Jim’s ship’s 
acomin’ tomorrow!” She wanted to cry it 
out to the crested sea, to the farthest hilltops! 

Celie May’s small bare feet and legs, shoving 
much too far through the inherited checked 
gingham dress, carried her thoughtfully in- 
doors. She wished it were Daddy who was 
coming 


REAKING into song Eve gathered up her 

work to follow, when there came a stifled 
cry, as if wrung from a strong man’s inmost 
being. She stood, wide-eyed with fear, one hand 
on the cross at her neck. Then a crash through 
the low-bent boughs of the scented spruce at 
the gate, and a seaman, stalwart, brown as a 
berry, with unshorn, tawny beard, strode 
heavily into view. The merry gray eyes were 
black with mastering emotion. 

“Eve!” he cried, with hungering, out- 
stretched arms. 

“Jim!” She ran blindly to him. 

“God, girl! I’ve wanted ye—wanted ye, 
Eve!” he murmured tensely. 

“Jim, oh, Jim!” was all she could manage for 
the glad tears that welled and the passionate 
kisses rained upon her. 

“Stop ut, lad—yer letter said tomorrow!” 

“T know.” She could hear his heart laboring. 
“T couldn’t wait t’ see ye, girl. We docked at 
Yarmouth. Th’ cap’n let me off. I run them 
miles by train as ef ’twas headed fer heaven, 
Eve—my heaven an’ your’n—tell I struck St. 
Rupert. An’ then—” 

‘An’ then, Jim, dear,” she encouraged, laying 
a flushed, sympathizing cheek against the short, 
curling beard. 

The touch steadied him. He put her away, 
sweeping a hand across his eyes. “I dunno 
how t’ say ut,” he choked, “but I was passin’ 
th’ Owl's Head. An’ because I wouldn’t stop 
fer th’ bar, they flung the’r lies at me. I 
won't believe un! They said Jerry Hopkins— 
him ye turned down fer me—was courtin’ ye. 





An’, Eve thar’s a child o’ his here. That 
I've staid away too long! They were drunk 
I knew—but I went stark, starin’ mad! 


“y I rammed th’ lie down th’ necks 0’ two o’ 
them!” 


Eve saw now that his right hand was puffed 


and bleeding. 
“ >. be i i 

But them lies burned in my soul like hot 

coals,” he hurried on. 

way! Then 

D lose t’ 


An’ ut was hell—th’ 
—I don’t understan’. I 
th’ hedge here an’ heard 


rest o’ th 
came 
























































“I always rinse my mouth 
with Listerine and water 
and protect those sur- 
faces of the teeth which 
the brush cannot reach.” 



























BERTHE MAY’S CORSET FOR 


MATERNITY 


Comfort, abdominal support. Protects mother 
and child. Dress as usual. Normal appea ance. 
Write for Booklet No. 7, free in plain, sealed envelope. 
Mail orders full satisfaction. Fine for stout wemen 
and invalids. Berthe May. 10 East 46th St.. New York. 


Right is Prepared! 
The Best Dressed Children 


in all America wear the 
dainty, durable, healthful 


Ford & Allen 
Wash Suits 


They save time for mother, 
delight the children beyond 


Ladies EASE YOUR FEET! 


Send for FREE catalog of specialties in Women’s 


PILLOW SHOES) 


for house and street wear. Comfortable 
and easy fitting as a glove. Good honest 
shoes at popular prices. 4 
Neat. Longwearing. Noiseless. 
PILLOW SHOE Co. 


Dept. G. 184 Summer St.. Boston Mass. 





This unlined 
vici kid shoe 


$3.25 


Postpaid 
































The Boy on the 

















Are You Knitting for Uncle Sam? 














Wind your yarns the quicker w: The CRICKET crema 
YARN WINDER is self adjusting to any size and Ee — 
n; has smooth-sliding, revolving arms. Easy economy. ead this le 






from a:banker in Fargo, 
North Dakota: “‘In this Ko- 
dak view the boy on the right 
has on a Ford & Allen suit. 
The other, a New York suit. 
Your goods are always the 
best fit, have the most style, 
last the /Jongest and cost the 
least." Thousands of dis- 
criminating parents say the 
same. Write for our catalog of 
clothing—infancy to 8 years. 


Tremont St., Boston, Mass. 





to set upand takeapart. Doesnottipover. Packs 
compactly for traveling. Beautiful lacquered fin- 
ish. Anornamentinany room. A “different” gift. 
If your dealer cannot supply. Write us at once. 

Send $1.75 today, check or money order 

sing dealer’s name and we'll send to you direct postpaid, a 
complete outfit with our Money Back Guarantee, ‘My wooden arws 
to you I'l] lend and wind your wools and be your friend.” 


Miss Lord’s Craft Shop, Erie, Pa. 
Dept. “A” 


CRICKET YARN WINDER 
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oles WHITE ENAMEL 


P-STAIRS or down, 
in bed-room, living- 
room, 

kitchen, the porcelain-like 
white beauty of Vitralite, the 
Long-Life White Enamel, i is 
not fleeting —i it gives service 
— long, enduring service. 

So durable is Vitralite that it lasts 
longer than ordinary. paint on exterior 
work, and yet it possesses all the del- 
icacy of finish so desirable for the best 
‘interior work, 

Vitralite covers so much surface, 
that it is really economical, whether 
you are just 
furniture or having your whole house 
refinished, be it large or small. 

Vitralite may now be had ina num- 
ber of popular authoritative tints. 


or even the 


““‘touching-up’’ a bit of 


9 IF LO OR’ 
VARNISH 


| we Vitralite, beautiful, but above 
| wrt long-lasting — that is ‘61"" 


Floor Varnish. 


It wears a 


lustre of refinement that is not dimmed 
by the passage of many feet. 
“61 is not only water-proof but 


it is heel-proof and mar-proof. 


Time 


tells, and it is a long, long time before 


and sold by paint and hardware dealers everywhere. 











Only the Rubens shirt satisfies 
Mcthers who insist on the best for their 
babies — the coat-shaped Rubens, perfect 
fitting and perfectly finished — the but- 
tonless Rubens, lapping over chest and 
stomach. 

These particular Mothers realize what this per- 
fect design means in both health and comfort. 
How it prevents dangerous summer colds, and 
makes dressing easy. 

They 
and prices. 
that suit 
cents up. 


appreciate the wide range in materials 
Rubens Shirts are made in styles 
every pocket book. Prices from 25 
Sizes for every age from birth—in cotton, merino, 
all wool, in silk and silk and wool. 
We sell direct where there are no dealers. Write 
for pictures and list of styles and prices. 


P&L Varnish Products are made for a great variety of purposes. 


time tells on ‘‘61"’ Floor Varnish. 

A “61"' floor needs no attention; 
wash it whenever you wish, with soap 
and water — that is all. 

Send for Descriptive Booklets 
and sample panels finished with Vitra- 
lite and “‘61"* Floor Varnish. 
Pratt & Lambert-Inc. 
79 Tonawanda Street, Buffalo, N. Y. 
In Canada, 21 Courtwright Street, 
Bridgeburg, Ontario. 


PRATT & LAMBERT VARNISHES 


Used by painters, specified by architects, 
Write us about your varnishing problems. 








2-Button Union Suits 
lor children from 2 to 10 years. 
Made in cotton, merino and 34 
wool. Prices $1.00 up. 


RUBENS & MARBLE, INC. 
358 West Madison Street, Chicago 


Tie-velame)eltat 


June Good Housekeeping 








The Leavening of St. Rupert 


voices. An’, Eve, one was you, an’ th’ other, 
God help us—a leetle, young voice; sech as 
I’d be’n picturin’ would be in my home some 
day—an’ ‘twas prayin’ fer Jim!”’ 

“Ye couldn’t tell ut t’ pray fer me ef all 
wan't square atween us, could ye now, lass? 
Ye needn’t even say ut—fer I know! Ye 
couldn’t do ut!” he exulted. 

“Ye pore ole Jim! Ye say well I couldn't ’a’ 
done that!” softly assured the girl. ‘Why, 
I’ve be’n burnin’ candles an’ sayin’ prayers 
fer ye mysel’ four year! But this much they’re 
right, lad. “Tis poor Jerry Hopkins’s mother- 
less baby in there, an’ me takin’ my two weeks 
turn motherin’ her, like all th’ rest o' St. 
Rupert. But, Jim’’—her face went crimson— 
‘God willin’, there’ll be more’n one o’ them 
sweet little voices in yer home th’ comin’ years. 
That is—ef ye'll quit ragin’ like a caged lion, 
an’ ask Father Bonsalle t’ read th’ bans come 
Sunday.” 

“Wull, praise be! I’m a blame fool,” 
exclaimed Jim fervently, “‘but I did tell His 
Reverence jest ‘ial, comin’ up through th’ 
Point.”’ He was devouring her with his eyes, 
and Eve was good for a man’s soul. 

“T said ‘God bless’ fer Jim, didn’t I, Aunt 
Evy?” came the shrill treble of a small witness 
framed in the doorway. ‘‘An’ He’s done ut 
a’ready!” 

Eve snatched the white-nightied figure to 
her breast. 

“Ver right! He’s done ut a’ready!” echoed 
the stalwart seaman, reverently encircling 
both. ‘Lord love th’ purty creetur, Eve— 
she’d best live wi’ us when we’re marrit—t’ be 
comp’ny fer them others,” he whispered slyly. 

Then Eve felt herself indeed thrice blessed. 


IV 


HOSE were all fairly “fat weeks” now for 

Celie May, the small fishermaid, who 
waxed tall and virile, and inexpressibly happy 
with Jim and Eve d’Entremont. She chattered 
fluently either in English or a most remarkable 
French patois,and, mounted on awooden bench, 
very early in life mastered the necessary fine 
art of dish-washing. And, one fine day, ten- 
year-old Billy Rumson proudly led her to the 
little red school-house on the hill. There she 
set sturdily to work on the three R’s, flaunting 
her yellow pig-tails at the boy’s side of the 
room whenever her gaze wandered in that 
direction—which was often. At home she 
cuddled Eve’s babies—hurrying fast on the 
heels of each other—and rocked them to sleep 
in the cumbersome, wooden cradle in which 
several generations of small d’Entremonts had 
previously been lulled to sleep. 

Came the eve of Celie May’s twelfth birth- 
day, and with it the infrequent figure of Delilah 
Higgins, her back more bent, the hands more 
gnarled. Her dark, strange eyes gleamed with 
excitement. 

“Sh-h-h!” she whispered, with mysterious 
ger finger. ‘“‘They’s big changes comin’ to 
ye, child. Yer birth-star’s crossin’ th’ Bear’s 
foot. I was watchin’ it last night, wishin’ I 
could change it fer ye—that I did, sayin’ Ave’s, 
me that ain't fit t’ lift my old eyes toward th’ 
Holy Virgin! Ach, mon Dieu, big changes! But 
mind—no matter how hard th’ road, ye'll 
always be seein’ posies to pick—more posies 
than thorns. An’ some day—some day ye ll be 
wearin’ linen an’ fine laces! Aye, aye, yer 
birth-star says it! Hush! th’ Bear must na’ 
hear!” 

Stirred by a gentle pity—every one knew 
“poor Aunt Lile was queer”—the child 
watched her glide away in the dusk to her 
lonely hut, mouthing weird exorcisms, nor 
dreamed how great truth lay in the prophetic 
vision. For an ever-bubbling spring of sunny 
optimism was her chief attribute. 

And the changes, too, came thick and fast. 
“Daddy,” first of all was back to stay, more 
shiftless, more weak-willed, more aloof. He 
was myste riously known by seafaring men as 
“Cap'n Jerry.” How, or why, was only 








whispered. Celie May “washed and mended 
him up. ’ scolded, coaxed, and loved him. He 
was “ Daddy,” but she pondered the fact that 
he slept in a dreadful old supply room at Joey 
Brice’s wharf, where rats ran about. “Some 
day, baby,” Eve always promised, “ve'll 
grow up an’ keep house fer Daddy.” 

And then came Jim in the sweet haying 
time, home from another long, hard cruise. 
He tramped noisily in his great sea-boots, 
heralding good fortune. He was to be captain 
on a small steamer plying the Massachusetts 
coast. They were to migrate to Boston. 

“Only to think, Celie May, ’ rejoiced shut-in 
Eve, ‘big churches, an’ choirs, they say, like 
‘twas angels singin’! You an’ th’ two boys kin 
start right in goin’ to a school big’s th’ Parlia- 
ment buildin’s.”’ 

“Oh Aunt Evy—Aunt Evy! Ut’s most a 
miracle!”’ cried the gitl, exuberantly hugging 
herself, Aunt Eve, each of the four children, 
and Granny, in turn. 


HE was completing the second round of 

overwrought spirits when a solitary figure 
went shambling past the open door, on its 
way down the narrow street. It was Cap’n 
Jerry, unkempt, uncaring. A dank net trailed 
neavily across his broad shoulders. The fish 
would go for villainous rum at the Owl’s Head. 
She ached to mother him. A shadow crept 
into the blue eyes, and Eve’s dark ones followed 
1ers understandingly. 

‘An’ I only got ’em all washed an’ mended 
up agin last week!” came with a great sigh. 
‘An’, oh! Aunt Evy—’ She looked suddenly 
ost. ‘My pore daddy! Who’s to worry ’bout 
‘im ef I go way?” 

Fifteen minutes later the bare sun-browned 
feet were flying up the long lane leading to 
Dr. Pettis’s well-kept little farm hiding behind 
the village, where kindly neighbors were 
“holding a bee.” Sleek, mild-eyed oxen, 
drawing high-piled loads of sweet-scented hay 
were guided by gentle ‘‘Gee!” and “Haw!” 
to the already groaning barn, too small and 
too old for its purpose. Men, women, and 
children carried huge rakes or pitchforks, 
dotting the landscape in picturesque life and 
color. 

“Dr. Pettis,” began his breathless but 
undaunted caller, “I’m turrible growed up now, 
an’ I’ve jest gotta take care o’ my daddy. I 
want t’ live in yer ole house in th’ village. Ye 
kin hev all th’ apples on th’ trees—’ceptin’ 
mebbe some that drops—an’ I'll pick ’em, 
too, sir. An’ I'll give ye two eggs a week, now 
th’ two chicks ’at I raised is pullets, an’ layin’. 
\n’—daddy kin easy fetch two or three messes 
o’ fish a week! Would—would thet be enough 
pay?’’ she ended with a little tremor. 

“What! For that old house, little giri? 
Ves-sir-ree!”’ shouted the whole-hearted doctor, 
dashing an odd moisture from his eyes with the 
back of his hand. “It’s ‘big rent, and it’s 
yours—with the currants and fine strawberry- 
patch thrown in. May I ask when you move?” 
he questioned with extreme politeness. 

“Q-o-oh, goody! Tomorrow, Doctor Pettis! 
That is—” She stopped blankly. ‘“I—I 
hain’t much to move yet. Jest my clothes an’ 
sich, an’ th’ two pullets, an’—daddy’s couple 
0’ big sea-chests from th’ wharf. I hadn’t 
thought nothin’ *bout—beds an’ things!” 
It was too much. The youthful contractor 
flopped face down on a pile of loose hay and 
vept. 

“There, there, now!’”’ Doctor Pettis set her 
cently on her feet, drying the tears on one 
corner of her apron for want of anything else 
randy. “Where’s our brave little woman? 
Why, I believe there’s a bully good stove in 
that house, just wanting a lid or two to start 
with, eh, mother?” 

‘90 there is, Mark,” assured his genial 
helpmate, ‘and [’ll set up some nice blue 
lishes in that little cupboard i in the wall.” 

_ We'll make a movin’ bee!” cried “ Joan of 
the nine,” masterfully poising her rake on its 
long handle. An’ everybody kin move 
somethin’ they kin spare to set th’ child up 
housekeepin’. I’ve got a good rope bedstead 
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LIFT OFF CORNS 









WITH THE FINGERS! 


A Few Drops of FREEZONE Loosen 
Corns or Calluses So They Lift Off. 


ERE is a mighty simple and easy way to get 
rid of your corns and calluses. Apply a few 
drops of I’reezone directly upon a ten-. 
der aching corn or a callus. It dries 
immediately. The corn-pain is relieved. 
The corn or callus then begins to dry 
up and shortly it can be peeled off 
with fingers. 


*“FREEZONE 


doesn’t irritate or inflame the surrounding 
skin or flesh. You feel no pain or soreness 
while applying Freezone or afterwards. 
You'll like it immensely. Women who 
wear high-heeled footwear will appreciate 
Freezone. Keep a tiny bottle on your 
dresser and never let vour corns ache twice. 



























ENUINE Freezone is 

only sold in these small 
bottles with glass rod applic : ee a ee = ; a pms : — 
Sat Gab peal te a FREEZONE CAN BE OBTAINED FROM ANY 
— DRUG STORE IN THE U.S, AND CANADA 






LL Ramward hives Company, Cincinna, Ohio 


















STOVOIL makes your 
stoves last twice as long 
because it destroys and pre- 
vents rust—it keeps your 
stove in its original appear- 
ince, just like it was when 
you bought it, regardless of 
age. Appliedinathincoating 
it makes your stoves proot 
gainst heat and moisture. 


It Saves the Ovens 












Ovens rust out. Stovoil Saves then ‘it is clean, 0¢ 
ind sanit . Used by thousands of w R 
tsed and pot is over 190 Gas compan sel we after caref ful 
cant. kare proved its va . Ask vour Gas company for a 
bottle or send 50c tod xy eo a standard large battle that 
will last a year. 








Superior Laboratories CRANDRARIDS 










In using advertisements see page 6 
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THe spirit of the summer boudoir with its light, delicate draperies is reflected in 
this Handel Lamp. The charming floral design makes it an attractive gift for 
the June bride or the girl graduate. Handel Lamps, created by expert craftsmen 
from exclusive designs, are noted for their individualitv. 


Ask your dealer to show you Lamp No. 6483 or write for illustrated booklet. 
THE HANDEL COMPANY, 383 East Main Street, Meriden, Conn. 


"Yes, [Made lt 
All Myself” 


‘eee 

one of five 
I’ve made this { 
Spring. I bought oe 
new material for Yy- 
two, the others 
I made over from last year’s dresses. All in 
the very latest style, of course, and better 
made than any I could buy. Now, thanks 
to the Woman’s Institute—I save half on 
everything I wear.” 


Thousands of women in city, town and 
country have learned, through the Woman’s 
Institute how to make their vwn clothes and 
—_ — be better dressed than ever at far 
ess cost. 


Learn Dressmaking at Home 


By our fascinating new method of teaching by 
mail, you, too, can quickly learn in spare time, in the 
comfort and quiet of your own home how to make 
dresses, skirts, waists, suits, coats, lingerie, chil- 
dren’s clothes, hats—in fact, garments of every kind. 
With this training you will be able not only to make 
all your own clothes, but to take up dressmaking 
or millinery as a business—secure a good paying 
position or open a shop of your own. 

Send for our handsome illustrated book, and 
learn from the personal experiences of many of our 


5000 Delighted Students 


just what the Woman’s Institute can do for you. 
Simply mail the coupon—or a letter or post card, 
stating which subject interests you most. 


Woman’s Institate of Domestic Arts and Sciences, Inc. 
Dept. 8-T, 425 Fifth Ave., New York City 


Please send me booklet containing full informa- 
tion about your course in the subject marked X. 
O Home Dressmaking [1 Millinery 
O Professional Dressmaking 


Name 
Specify whether Mrs. or Miss 





Foot Freedom 


No more cramping of feet in shoes designed 
for style alone. An end of aches and torments 
and perhaps serious foot troubles brought on 
by improperly constructed footwear. Instead 
feet healthy and happy in shoes designed on 
correct principles—and also a pleasing, stylish 
appearance. All the joy of foot freedom is 
yours if you wear 


Plastic /-. 
IOES NEN 


eros 8” DATING: 


Built on orthopedic principles with flexible 
shank and special heels. The best of leather 
and skilful workmanship insure long wear with 
retained shapeliness. Foot specialists heartily 
endorse Plastic Shoes and thousands of enthu- 
silastic wearers give testimony to their value. 


Send for Booklet 


If you wish for foot freedom, if you are cons 
stantly on your feet, or if by chance you have 
foot troubles, write for the booklet and catae 
logue on Plastic Sho:s. 

Plastic Shoes are not sold in your local store but 
only direct by mail or at our Boston salesrooms. 


Thayer McNeil Company 
43 Temple Place Boston, Mass. 


The Leavening of St. Rupert 


I ain't usin’. An’ some extry pieces 0’ rag 
carpet to lay ‘round th’ livin’-room.”’ 

“Oo, ay! And I’ve twa sheet and a comi't 
able needs a bit mendin’, wi’ plenty hen’s 
faithers to fill a guid bed,” consoled Judith 
MacLean. ‘‘Sae dry yer een now, puir 
bairnie.” 

“Well by the Great Horn Spoon!”’ broke in 
Bachelor Andy, fired with the reigning spirit 
of generosity. ‘‘Us men’ll git together an’ 
help Doc put th’ ole house in ship-shape fe: 
livin’—little patchin’ an’ a lick o’whitewash 
Then p’raps a few taters an’ a bit o’ pork 
might find the’r way t’ th’ cellar! Eh, what?’ 
He spat on his hands and tossed up a huge 
forkful of hay to hide his embarrassment. 


HAT was a most wonderful bee next day! 
It seemed to Celie May the whole township 
was swarming in and out of “‘her house,” like so 
many ants. And Daddy—shiftless, don’t-care 
Daddy—slaved with the best of them. They 
were on the roof laying brick and nailing tin; 
inside was hammering, scrubbing, whitewash- 
ing—as Andy suggested. There were beds, 
chairs, deal table, and washtubs; no two pieces 
of kin. but each a loving sacrifice in its own 
way, although the giver modestly denominated 
it ‘‘old truck we wan’t usin’.” 

In the pantry was a generous bag of meal 
and a box of tallow dips, both from the Meakins 
grocery. And oh, praise be, a heartsome baking 
of bread and pie straight from Aunt Eve’s 
capacious brick oven. Scalding tears had 
mingled with the flour in spite of the baker. 
And last but not least, the pullets were noisily 
cackling in the pen in company with four new 
friends, and the cumbersome iron-bound sea- 
chests had been dragged into Cap’n Jerry’s 
lean-to. 

Thus did St. Rupert install its ‘‘ visitor” as 
a fullfledged and independent citizen. 

Even mysterious, crabbed old Aunt Lile 
hobbled over with her contribution of a basket 
of gulls’ eggs and a rusted horseshoe to nail 
over the back door; for all of which the small 
mistress was most enthusiastic, the latter being 
hammered into place without delay. No back 
door in St. Rupert was quite complete without 
its talismanic horseshoe. Jerry was out by 
the chicken-pen whittling a new staple. Aunt 
Lile came upon him without warning. 

“Lord, wumman,” gasped the seaman, 
“where'd ye hail frum?” 

“S-s-st!”” commanded the croon with 
cunning meaning. ‘Th’ child! Her mother’s 
white hand never scaled a fish nor mended a 
net, an’ she was wearin’ linen an’ fine laces!” 

“Who tole ye?”’ demanded Jerry darkly. 

“T saw! Ye forgit—I saw! Aye, aye,” came 
with shrill glee, “linen an’ fine laces! An’ mind 
ye—it’s a long way—but when her birth-star 
has clim’ t’ th’ Bear’s ear, th’ child’ll be 
wearin’ ‘em too! Aye—she should be wearin’ 
‘em now! Her rights I say!” 

“ Vo! Darnme!” came with fierce resentment. 
“They hated me, an’ cast off her ’at wuz a 
saint. They'd hate th’ lass. Durnme—ye 
leave ‘er be w’en she’s happy—or I’ll—!” 

“Ave, leave ‘er be!’ jeered the half-witch, 
cowering from the menacing arm. “ But ye can’t 
change th’ course 0’ th’ stars. There’s linen 
an’ fine laces, I tell ye! Linen’ an’ fine laces!” 
She ended in a sibilant whisper flung back as 
she hobbled swiftly from the yard. The fringe 
of her long black shaw] trailed a path through 
a shining wilderness of bright buttercups. A 
glossy black creature, wild-eyed, darted from 
beneath a bush and sped before her. 

“Bah!” fumed Hopkins, whittling savagely 
at the hard staple. ‘Ye allus wuz crazy! 


ATER. as the busy day waned, Dr. Pettis’s 

4 new tenants found themselves alone. The 
first supper’s dishes were washed and methodi 
cally set back in the dark cupboard. It was an 
exhilarating achievement! The last few 
moments of a westering sun flooded the bare 
room through the open door, lighting up the 
quaint strips of ‘‘hit-and-miss” rag carpet 
















with transient glory. And the sweet scent of 
honeysuckle wafted in, mingling with a soft | 
salt breeze from the ocean. ie 
“Now, ain’t ut a palace?” triumphed Celie | 


| 


May. © Jes’ nothin’ but a palace in a story- | 

book!” os 
“Ut are that, lass,” solemnly agreed her | 

father. ° Th’ tidiest little craft I ever sailed in 


—blast my eyes now, ef ut ain’t!” 

“An’ ut’s all our’n!” sighed the happy child, 
her towsled yellow head resting contentedly 
against the Cap’n’s frayed bosom. ; 

“Aye, lass; th’ fust harbor I’ve anchored in 
sence yer mawent. An’ God-a’mighty helpin’, 
['ll keep straight an’ decent ez I kin fer ye! 
But, I dunno, babby—I b’en driftin’ so long— 
decent ez I kin, though!”’ he added humbly. 

“Daddy Hopkins’’—the blue eyes danced, 
—“ve're goin’ to hev a turrible time keepin’ 
washed an’ mended up! But we'll do ut!” One | 
substantial bare foot pushed out for thoughtful | 
inspection. ‘An’ I guess, too, I'll hev t’ let : 
down my dresses—now ’at I’m growed up an 
housekeepin’.”” 

Jerry's arm tightened. ‘Most up t’ my 
shoulder, eh, littke wumman? An’ ye look lots 
like her!” | 

“I’m awful glad, Daddy—an’—oh! that 
sleepy an’ tired!’’ She dropped wearily. | 

The dull roll and break of the surf came to | 
their ears with soothing monotony, and, at 
long intervals, the distant knell of Cape | 
Forshu Lighthouse horn. Then a woman's 
clear, high voice in the near neighborhood 
called the children for early bedtime. It was a 
dear, familiar voice. Not once in eight whole 
years had Celie May missed Aunt Eve’s call 
or good-night kiss. She started involuntarily, 
and instant tears welled. 

“I—I'll be back in jest a minute,” she 
faltered, slipping hurriedly outside into the 
oncoming twilight. 

“Homesick—pore babby!’’ muttered the 
gruff sea captain, a certain contraction in his | 
own throat. The bare feet padded swiftly up 
the dusty street, past the several intervening | 
doors, to comforting Aunt Eve's. And he was 








standing in exactly the same spot in the middle 
of the room, puffing wistfully on an omnipres- 


ent cob pipe, when she came bounding back, | 


the child heart soothed and comforted. 
Then there was a moment’s bustle for one 


of the Meakins’s candle dips, and another to | 


light and stand it in an empty bottle in lieu of 
the regulation candlestick. 

“Now, Daddy Hopkins,’’ announced the 
small hausfrau, “we're goin’ straight t’ bed, 
Aunt Evy says. I gotta fry eggs fer breakfust, 
an’ ye gotta go fishin’ awful early tomorrow, 
to pay rent fer this here be-au-ti-ful palace 
we're livin’ in!” She danced lightly up the 
steps toward the small cot that had been old 
Granny Downer’s, with kind Judith Mac- 
Lean’s “guid bed o’ hen’s feythers” bulging 
with downy ease upon it. 

“Good night, Daddy!” 

“Good night, lass!” 

“Call me at four bells,” sang out the youthful 
voice. 

“Aye, aye, lass—four bells,” agreed the 
cap’n, waving his grimy pipe in cheery re- 
sponse. He had forgotten there was so much 
joy in the world. ‘Linens an’ fine laces,” he 
scoffed to himself, “whut could they bring ’er 
compared wi’ this?” : . 

He stood watching her mount the open stair, 
the candle-rays glinting brightly among the 
yellow locks, and through the ‘small fingers 
shielding the flame, as she smiled gaily down. 
But—the attic looked sort of dark and scary 
rom without. She caught her breath. ; 

“H-hadn’t we better leave our doors open 
tonight, Dad,” came shakily, “’count o’ hearin’ 
el burglars gits in t’ steal all our nice things?” 

“Yus, babby—leave un stan’ wide open,” 
heartily reassured her father. ‘“Durn the’r 
hides—I'll fix them burglars!” He shook a 
sreat fist at an invisible foe. Celie May laughed 
out and disappeared with a silvery, “ Remem- 
ber, Dad—four bells!” F 


(° The D 'lving of Celia May” will appear next | @ 


month.) 
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ON’T handicap 


yourself in a business way or 
socially with a painful corn. There’s no need 
to keep your mind on your corn. 


Blue-jay—the easy way—brings instant relief from pain. And 
your corns are gone in 48 hours. That is, the average corn. 
Some very stubborn cases require a second or third treatment. 


Millions upon millions of corns have been removed the Blue-jay 
way. Millions of families keep a supply on hand, and they never 
have corns. You, too, can be freed now and forever. 


Paring corns brings only temporary relief. And harsh liquids 
are dangerous. Blue-jay is the scientific way. 


BAUER & BLACK, Makers of Surgical Dressings, etc. Chicago and New York 


Blue-jay 
— 


Also Blue-jay 
Bunion Plasters 


1S¢ and 2S¢ 
At Druggists 


& ss 
“Home-Making as a Profession’ 


Is a 100-pp. ill. handbook— it's FREE. Home 

study Domestic Science courses. For home- 

making, teaching and well-paid _ positions. 
Am. School of Home Economics, 507 W. 69th St., Chicago, Ill 


7|* HOME IRONING MACHINE 


An inexpensive machine that irons clothes many times 
faster than with flat-irons, does it better and very much 
cheaper. Can be heated at an hourly cost of less than one 
cent. 30 Day Free Trial. Send for free booklet. 


Modern Laundry Equipment Co., 1123 Gest St., Cincinnati, Ohie 
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For the Out-door Girl 
of Good Taste ) 



















Jack Tar Middies, fairly radiating 
youth — joyous, — piquant, — jaunty, 
—are to-day an_ essential part of 





American girls’ outfits. For school, — 
for sports, — for tours, — for hiking. 
You'll need several, and they'll serve 











you faithfully. Tub ‘em scrub em — rub’em! The 
Sherif ] 7) 
chai llddy 
will come up smiling,—crisp,—fresh,—unfaded. Most good 








Department Stores sell Jack Tar Middies, Smocks and Jack Tar 
Togs for little boys, little girls, and girls of larger size. 
Special Jack Tar Monogram Service | 
Every Jack Tar Middy has attached a Monogram Certificate. 
Return to us with 2 cent stamp and receive your Monogram, 
designed and ready for embroidering on your middy. 


The Strouse-Baer Co., Baltimore, Md. 









































as easy! 
Old style can cutting 


methods have been 


entirely changed by 
the Nuform Can 
Cutter. 


Nuform 


can cutter is the last word 

in efficiency in opening cans, 

it cuts the can clean, does 

not tear and allows the con- 
tents to slip out whole, 
clean, sanitary and ready 
to serve in an appetizing 
way. 


It is such a perfect 


tool and so well made that 


a child can use it 
with entire safety and 
secure perfect results. 


The Nuform 


can cutter is made of 
high grade tool steel. 
It’s worth $1.00 as a 
tool, ground to a chisel edge, 
it's sharp, yet safe, the 
handle is genuine cocoa- 
bola wood. It will last a 
life time. 


The price at 
your dealers, 25c. If 
he cannot supply you, 
send us 35c. (10c. of 
which covers actual 
mailing) in currency, 
check or money order 
and the “Nuform” 
can cutter will be 
mailed post paid at once. 


The Lo-Vis Company 
* 


KALAMAZOO, MICH. 








| have to consider. 


| ten years. 


| properly. 
| both at the bottom, or they may be 80° apart 
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AUTOMOBILE 
By Harry A. Tarantous 


During the summer months, when all the 
world goes a-motoring, Goop Hovse- 
KEEPING will answer any question about 
a car, its purchase, care, and use, that 
any perplexed motorist, actual or would- 
be, cares to ask. The service ts free; 
all we ask for is a stamp. Mr. Taran- 
tous 1s an expert driver and an asso- 
ciate editor of Motor, and his 
will be second to none in the motor world. 


Wdoice 
aT ICE 


ROPER driving of an automobile re- 
quires a greater amount of 


guiding of any other highway vehicle. 


| The motorist perforce must use his mental 


faculties in starting, stopping, changing the 
speed of the car, steering, and in selecting his 


course. He must take into account the ability | 
of his car, road and weather conditions, and | 
many other factors in confusing combinations | 


which drivers of other types of vehicles do not 
An automobile owner is 
permitted to drive his car on the highways as 


| soon as he receives his license, whether his 


period of driving training has been one day or 
Nevertheless, it is pretty generally 
understood that it takes years of actual experi- 
ence or a combination of carefully studied 
written instructions and a reduced period of 
road experience to become a really proficient 
motor-car operator. This article is intended to 


| offer the woman driver some suggestions for 
| the absorption of certain principles that usually 
| require actual driving experience to assimilate, 
| while at the same time she will learn how to 
| respect the complex mechanism of her car. 


A great many drivers hold the wheel im- 
Both hands may be held at the top, 


or perhaps are shifted from one position to 
another. The correct way is this: assuming 
the wheel to be the face of a clock, hold the 
hands so that they indicate twenty minutes 
after ten. This is for cars having left-hand 


steer. With the steering on the right, the posi- | 
tion of the hands should be just reversed. | 


Stopping the Car 


It is more important to know how to stop 
a car than to know how to start it or keep it 
moving forward. The commonly used method 
of stopping a car is to release the clutch and 
apply the brake. Few drivers realize that there 
are other ways of stopping the car that are both 
quicker than this obvious one and are at the 
same time infinitely less rigorous in their effect 
on the mechanism of the vehicle. 

The wheels should be kept rolling, if possible, 
until the car comes to a stop. By alternate 


| applying and releasing the foot brakes and 
' allowing the clutch to remain engaged, the 


mental | 
alertness and physical skill than the | 





AKE them all jealous! And make them 

all delighted, too! Delighted with the 
‘taste tantalizing’’—the taste of Underwood 
Deviled Ham in one of these easily prepared 
dishes. 

“SPREAD” No. 1 
Deviled Ham “‘College” Sandwiches 
Creamed Oysters Stuffed Olives 
Nut Cake Chocolate 


“ College’ Sandwiches: Spread thin slices of freshly 
made toast with Underwood Deviled Ham, Make into 
sandwiches and top with layer of mayonnaise, sprinkled with 
chopped whites of hard-cooked eggs. Decorate with gherkins 
cut into little fans. 


“SPREAD” No. 2 
Deviled Ham Rarebit 
Peanut Butter Sandwiches 
Little Cakes Tea Sweet Pickles 


Deviled Ham Ravebit: Melt half cup grated cheese 
| in chafing dish; add three eggs, well beaten; smal! can 
| Underwood Deviled Ham, salt to taste, small cup cream. 
| Thicken and serve on toast. 


|A BOOK of IDEAS—‘*GOOD TASTES 
FOR GOOD TIMES” 


Send for it. It’s free. Contains the famous 
Little Red Devil Recipes and new suggestions 
for parties, picnics, ‘‘spreads’’ and everyday 
| meals—new salads, sandwiches, scallops, ome- 
l lets, etc. Or send 20c for can of Underwood 
Deviled hamtotry. Makes 12 to 24 sandwiches. 
Please remember to mention your grocer’s name 
when you write and, if possible, say whether 
he sells Underwood — most grocers do. Ask 
yours today. 


WILLIAM UNDERWOOD COMPANY 
70 Fulton Street, Boston, Mass. 


| 


Makers of Underwood Deviled Chicken, 
Tongue, Turkey and 


UNDERWOOD 
x Deviled Ham 


*‘Branded with the Devil, but Fit for the Gods 


ENTIRE 
WHEAT 


FLOUR 


is ground to an even 
fineness—all but the outer 


husk, which eliminates part of the bran. 

The Franklin Mills Flour is made from the high- 
est grade of hard spring wheat, RICH IN GLUTEN 
and phosphates. It can be used in all your favorite 
recipes in place of white flour. The product will bea 
trifle darker, the natural 
whole wheat color, but the 
flavor will be tempting 
while you are sure of get 
ting the maximum ol! 
nutrition and  whole- 
someness. 


Order Franklin Mills Flour of your Grocer. Booklet of recipes mailed free 
FRANKLIN MILLS COMPANY BATAVIA, N. Y. 
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"RO cES? 
Ginn 


For Tea (or Coffee or 
Chocolate) that has all 
the delicious flavor 
it should have— 
and never a _ bor- 
rowed flavor—and 
for casserole dishes, cus- 
tards, ramekins, rarebits, 
coc. 


Hall’s China is a source 
of daily satisfaction be- 
cause, since it 
cannot absorb 


moisture and 
cannot craze, it 
insures purity—not 
for a little time, 
but for a lifetime of service. 
Brew Tea, Coffee, and Choco- 
late in Hall’s China; prepare 
Casserole dishes in Hall’s 
China; cook and serve in the 
same dish. 


Hall’s ware is beautifully 
glazed in either blue, brown 
or green as you pre- 
fer. Glaze and body 
are produced in one 


firing by a secret proc- jar. 
ess. Custard. 


Hall's 
Cove-ed 
Stew Pot. 


Hall's Tea, 
Coffee or 
Chocolate Pot, 
Boston shape. 


Fireproof—Acid proof— 
Leadless glaze—Almost un- 
breakable. At your 
dealer's; if not, 
please write us, giv- 
ing dealer’s name. jaws Casserole 


Look for name Hall 9/2" 88: 


3 : and sizes. 
in circle. 


Free describes Hall’s China 
Book and gives many Casse- 
role recipes. 


HALL CHINA CO. 


200 Walnut Street, East Liverpool, Ohio 


| on slippery streets: 
tire chains. 


| while the other is still rolling. 
| leads to side-slipping, 
Once the wheels are locked | 
and start to slide, it is difficult again to get the | 





| rear of the car is skidding. 





V N G 
an 
AUTOMOBILE 


speed can be retarded much more quickly than 
with the clutch released. The clutch should 
be released when the vehicle is, say, fifteen 
yards away from the stopping place and the 
progress of the car has already been largely 
arrested. 

Many motorists have a horror of slippery 
pavements. This is natural enough, but need- 
less, even in the case of a nervous driver. 
There are just two essentials for safe driving 
well-adjusted brakes and 


equally will cause uneven retardation of the 
wheels; that is, one wheel will be gripped 
tightly so that it is sliding over the pavement, 
or skidding, as it is 
technically called. 
course. 


car on a straight Very frequently 


| skidding results from the release of the clutch, 
| or in the electric the removal of the power, and 
| the simultaneous harsh application of the 


brakes. This latter combination of conditions 


may cause skidding even though the brakes are 
perfectly adjusted. 


Overcoming a Skid 

OW if, in spite of all precautions, or because 

of their momentary abrogation, a skid 
should start, the thing to do is to turn the front 
wheel in the same direction as that in which the 
If the driver can 
think quickly enough, he should shift to a lower 
gear instantly, and if there is room enough on 
the road, should accelerate slightly. This may 


cause the rear wheels to spin, and this not only | 


wipes the road, but tends also to right the car. 

Many accidents have been caused by the 
delay on the part of the driver in shifting to a 
lower gear when his car is ascending a grade. 
The shift should be made before the car is on 
the grade, anticipating, of course, the inability 
of the engine to pull in high. One must get 
accustomed to the work the engine can do. 
It is always best to be safe. Use intermediate or 
low gear when in doubt. 
that the engine is stalled on a grade, or the car 


is stopped for any other reason, roll backward | 
and direct the car slightly across the road, but | 


not so much as to interfere with other vehicles. 
If the trouble should prove to be in the engine- 
starter, it is easier to start downhill again from 
this oblique position, thus automatically crank- 
ing the engine by having the rear wheels turn it 
over. In starting the car after it has stalled on 


a grade, proceed as follows, it being assumed | 


that the emergency brake is applied to hold the 
car on the grade: Release the clutch and shift 
the lever into first-speed position. Open the 
throttle—not the accelerator- -about  one- 
fourth. Keep your foot on the brake pedal. 
Simultaneously engage the clutch and release 
the hand brake. Do not try to shift the gears 
on the grade; remain in first. If it is found 
that the grade is too steep for the engine in 
second speed or even in first, it will certainly 
be possible to ascend in reverse. 

Next we shall consider the condition that is 
exactly the reverse of the one we have been 
taking up. In descending a very steep grade 
that appears to have dangerous turns, the 


| proper procedure is to shift into first speed, 


holding the right foot on the brake pedal. Ona 
long descent with no turns and little traffic, it is 
safe to turn off the ignition and close the throt- 
tle. The resistance of the engine then acts as a 
brake. The experienced driver turns off the 
ignition on ordinary descents, but he is expert 
enough to be able to switch it on again almost 
automatically if need arises. The error of 


“t| doing this on a long winding grade lies in the 
| fact that engine power is not available in- 
4 stantly, though under certain conditions it may 





Brakes that are not adjusted | 


This inevitably | 





If it should so happen | 
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The illuminated ‘ 
oven isa new idea.” 
—says Mrs. Rorer. 


TheAB Aristocrat 
AVY Vice eheraliiter 
GAS RANGE 


—has a light (gas or elec- 
tric) just outside the oven— 
which shines through a peep 
hole window, and makes the 
oven light as day. 


The Aristocrat is immaculate 
white porcelain enamel from top to bot- 
tom —enamel that will stand the 
hardest wear; and is handsomely 
nickel-plated. 


Mrs. Rorer says: 


**T like the all-enamel idea. Your 
stove can be wiped with a damp cloth and is 
as clean as a china plate. 

**T like the A-B aluminum-alloy oven 
lining, because being rust-proof, it adds greatly 
to the life of the stove. 

“‘Then this ‘just push the button’ 
to light the top burner saves running for a 
match, 

‘“‘The A-B gas range is a perfect 
baker. It is one of the best gas ranges I have 
ever used and I have used many. 


The Aristocrat is one of 40 sizes 

and styles of A-B gas ranges, all of 

which are of the same high character. 
Surely the gas company or a good 
dealer handles the A-B line in your 


» town. If not write us and we'll 
ok make sure you see one. 


Send 10c in stamps for postage 
Gnd get our $2 cook book, Write 
your name and address in mar 
gin—tear out page and send to us. 


A-B Stove Co. 


Battle Creek, Michigan 


In using advertisements see page 6 





To Look Your Best On 


e 
All Occasions 
enlist the aid of D. & R. Perfect Cold 


Cream. The way to distinction in social 
circles is made easier by an attractive 
personal appearance—success in good 
looks is more than half attained when 
skin and complexion reflect health, 
youth, color, and perfect beauty. Your 
skin needs this perfect cleansing and 
beautifying cold cream if you are to 
tealize your maximum attractiveness, 
if you are to experience skin health and 
complexion triumph, if you are to in- 
sure for later years your greatest charm 
of today. 


Mt 
IM Daggett & Ramsdell’s 
(| PERFECT COLD CREAM 


4 “The Kind That Keeps” 


I improves the skin, adds to its beauty. 

retards the appearance of lines and 
i wrinkles. For more than twenty-five years 
} it has advanced the cause of good looks 

among women, aided thousands to be nat 
bd urally beautiful and to keep for maturity 
| the comeliness «f youthful days. Depend 





upon D.& R. Perfect Cold Cream. Use it 
to cleanse and refresh the skin afte shop- 
. ping, motoring, golfing, or a busy day at 
itl home, at night to keep the hands soft and 
smooth for fancy work. 


TWO SAMPLES FREE 


if you send your name and address. One of 
D. & R. Perfect Cold Cream that you may 
try before you buy. One of D R. Pou- 
dre Amourette, a new and exquisite face 
powder with acharm all its own—a worthy 
companion of Perfect Cold Cream. 


Address Department D 


DAGGETT & RAMSDELL 
New York 


(as easy to use as to say) 


gently neutralizes 
all body odors 


Just a finger-tip of this snow- 
white cream applied here and 
there after the morning bath, 
preserves one’s sense of personal | 
cleanliness throughout the hot- 
test day. Harmless to skin and 
clothing. A jar lasts a long while. 


25c—at drug- and department-stores. 
“*Mum’'tsaTrade Mark registered in U.S. Patent Office 
“MUM” MFG CO 1106 Chestnut St Philadelphia 
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| the tire is entirely deflated. 
| flat tire ever becomes absolutely necessary, run 
| as slowly as possible. Of course, where de- 





an 
AUTOMOBILE 


be needed, especially if the driver is not 
entirely familiar with what is beyond the turn. 

Make it a practise to straddle all ruts. 
Again, when the driver encounters a patch of 
deep mud or heavy sand and is in doubt as 
to the car’s ability to get through in high, he 
should not slacken speed. Instead he should 
accelerate, and to be safe, go through in 
second gear. If the car should finally stall in 
the heavy going, it is best to deflate the rear 
tires and try driving out slowly. However, this 
expedient can not be adopted unless there is a 
power tire-pump on the car—or the driver feels 
the need of the violent physical exercise of 
hand-pumping. At any rate avoid spinning 
the wheels, as that simply causes them to dig 
a deeper hole in the ‘‘slough of despond.” 

In traveling over bad dry roads where bumps 
and holes are frequent, it is best to drive slowly 
and in a slightly zig-zag course. By this is not 
meant that the car should be driven back -and 


forth across the road, but simply enough so | § 
that both rear wheels do not strike any one | F 


bump or depression at the same time. This 
method lessens the shock. Car-tracks and 


railroad-tracks should be crossed diagonally for | 
Always shift into a lower || 
gear when crossing a dangerous spot, in which | | 
category is included all railway- and trolley- | 
After you have once decided to | | 
cross the tracks, accelerate in order to get over | 


the same reason 


crossings. 
as quickly as possible. 


Precautionary Preliminaries to Touring 


N starting on any trip beyond the conveni- | 


ent range of service-stations or repair-shops, 


there are certain things to be remembered. Is | 


there enough gasoline and oil in the car and isa 


fully inflated spare tire attached? Often the | jf 
spare is carried in a semi-inflated condition, | 


and when it becomes necessary to put it on the 
wheel, it is found that considerable pumping 


must be done before the casing is at the proper | 
pressure. If there is no power pump on the car, | 
and this pumping must be done by hand, it is | 
a hardship even for a man, and it may be im- | 


possible for a woman. If a woman does much 


| country driving, a weekly inspection should be 


made of the nuts holding the rims in place and 


| of the rims, too. These parts often become so 


tight that it is difficult to remove them. A 
garageman should occasionally remove the 


rims from the wheels, scrape off any dirt that | 


may have adhered to them, and give them a 
coat of graphite paint to prevent sticking. The 


| nuts are prevented from sticking by the appli- 


cation of a little cup-grease to the threads. 
The work of applying a tire in the event of a 


| puncture or blowout is not such a hard task if | 
| there is a good jack in the car. However, many 
| women object to this work and would rather 


operate the car for some distance, even though 
If running on a 


mountable rims are not used, it is almost a 
hopeless task for a woman to change a tire. It 


| isa hard enough job for a man, if the casing is 
| of large diameter. On cars not equipped with 


demountable rims, the woman driver should 
make sure before starting that the tires are in 
good condition. 

There is little need to worry about the water 
supply. An engine may be operated slowly for 


some distance, even though the cooling system | 


is bone-dry. It is best, of course, to keep the 
water system filled, but in most districts it is 


an easy matter to obtain a supply on the road. | 


If one is not sure about the quantity of fuel 
in the tank or its ability to carry the car the 
required distance, a two-gallon container 
should be carried. In fact, it is an excellent 
plan for the woman driver always to carry 
along a gallon or so of extra gasoline in tins. 
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“Gaumer Lighting Everywhere Follows 
the Evening Glow” 


Look for this 
Guarantee Tag 


Now is the time to change 

your Fixtures to tasteful, 
modern designs. Tell your 
dealer you want 


GAUMER 


Guaranteed 


Lighting Fixtures 


famous for 35 years for their honest con- 
struction and beautiful, permanent fin- 
ish. Every fixture designed by our own 
craftsmen and electroplated by a special 
process which resists corrosion or tarnish. 
Write for name of nearest dealer. Address Dept. G, 





Biddle-Gaumer Company 
3846-56 Lancaster Ave., Philadelphia 


[Se Eo a RONAN SOON RN ARNO CA TI 


The little man or woman-to-be cannot too 
early learn the niceties of personal things. Bring 
baby up with toilet ware of 


IVORY PY-RA-LIN 


that same dainty toilet ware you like to have 
on your own dressing table. Our special 
“Bo-Peep” set is composed of fine brush with 
soft goat hair, comb with handle, large puff 
box, soap box, rattle (no angles or corners) with 
stout handle, and a tray to hold all—packed in 
an attractive satin lined box. 

Price $5.00 at better shops or direct 


THE ARLINGTON COMPANY 
725 Broadway, New York 


TRY IT WITH BEVERAGES 


Horlick’s Maltoat Biscuit combines malt 
fao--em™ and oats in an appetizing nutritious form. 
Serve with hot or cold drinks for breakfast, 
luncheon, dinner or supper. Delicious with ices, salads 
and desserts. Ask your dealer or send his name and lic 
(West of Denver 20c) for full size pkg. 


wes oe een ae eae a Milwaukee. Wis. 
> pote) - 5 83 fo | Ga) 
MALTOAT BISCUIT 


A Milalted Food in Cracker Form 
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SEND 


TODAY 
for your copy of 
our Spring Cata- 
log “H", illus- 
trating pleasing 
** DIX-MAKE”" 
models. 


A SEMI-SPORT DRESS 


OST practical for tennis and morning 

wear is this charming White Pique 
dress. It launders extremely well, looks etm 
fresh and crisp. Collars and cuffs are carefully 
hemstitched, finished with a bias strap. The 
double-pleated skirt is shirred in back, and 
flares prettily from below the novelty pockets. 

No. 756 — Sizes 34 to 46 — $3.50 

Summer showing of “‘DIX-MAKE” models at 
best department stores in nearly every city—or 
order directly from us ; we will see that you are 
correctly supplied. 
The label below is our personal guarantee. 


Henry A. Dix & Sons Co. 
New York 


Dix 
Building + DIX-MAKE]| City 









Saves 3 Articles, 


because it is a practical, 
economical combination of 
Crib, Play-Pen and Bassinet 
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Provides a safe, comfortable place 
for baby asleep or at play, night 
and day time—indoors or out. Saves 
baby from animals, insects, draughts 
and harmful playthings. Saves 
mother time and worry. Has safety 
screened sides — white enameled 
frame, rubber tired swivel wheels. 
Takes better and safer care ot 
baby from birth to 4 or 5 years. 
10-Day Free Trial Proves It 
Write for Free Folder Today. 

Name of dealer appreciated. 

+E. M. TRIMBLE MFG. CO. 


3 Ambrose Street, Rochester, N.Y. 
‘ea-Trimbie Mfg. Co., Toronto, Ont , Can. 
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‘ _ |x TIP-TOP 
“ seh male Cover 


fy Sanitary—Airtight—Handy 
*) Pouring— Rust Proof — 
od Easily Sterilized 
oim or stamps, fora ‘‘Tip-Top.’’ Postage 
Money back if not satisfactory. 


136 Liberty Street, N. Y. 


SEND 10c, in « 
Prepaid. 


HENDRYX COMPANY, Inc. 














| Decorating the Country 
House 


(Continued from page 51) 

furniture are a given quantity, and the prob- 
lem is to adapt and transform them into a 
consistent and decorative scheme that will 
produce an agreeable and satisfying result. 

To produce an entirely new scheme, in 
which everything is harmonious and appropri- 
ate, is an artistic achievement, but it is difficult 
to give a house or room worked out in this way 
that personal, sympathetic note without which 
the best and purest decorations will always 
seem cold and lifeless. Very few beautiful 
period rooms have reached us without addi- 
tions or alterations. They exemplify for the 
most part a gradual evolution and have been 
added to and altered by each successive occu- 
pant until what is lost in purity of style has 
been more than made up in personality and 
livableness. This evolution is perhaps most 
strikingly apparent in English houses, although 
in France one rarely finds a room, and never a 
house, where the original style has been pre- 
served with absolute integrity. To the en- 
thusiast there is nothing more interesting than 
the satisfactory solving of difficulties which 
involve the combining of different periods. 

Adaptations of this kind are perhaps more 
frequently -necessary in the decorating and 
furnishing of the country house than in 
any other. To illustrate general principles of 
good decoration by a concrete example, the 
house shown in these illustrations was chosen. 
It is an unpretentious little house, Colonial in 
structure, built of field stone, with green 
shuttered windows, white cornices, the usual 
brick terrace with a pseudo-classical porch, 
and a white-pillared veranda on each side, 
making a well-balanced exterior. 

The ground plan is an exceedingly good one. 
In proportion and height, the rooms are satis- 
factory, but there is nothing especially inter- 
esting in the detail of the trim, moldings, 
doors, or mantels. There are thousands of 
homes like this throughout the country, which 
the owners would like to improve. Since it 
is so typical a case, it is interesting to consider 
what can be done with it and the furniture 
on hand. 


The Color-Scheme of the Lower Floor 

N the average house, as in this one, tan isa 

good color to choose for the walls of the 
halls, dining-room, and library. Here the 
stairs are white, with a mahogany rail and 
treads. On the landing, the broad window, 
which is divided into three sashes, instead of 
being curtained, has shades of glazed chintz 
of an amusing Chinese-Chippendale pattern, 
with the edges indented and bordered by a 
fold of plain green chintz finished with a green 
tassel. The Colonial sofa on this landing is 
covered with striped black mohair, and its 
two round red-rose pillows repeat a note of 
color found in the chintz shades. 

In many simple country houses where the 
furniture is not fine, the interest may be 
centered in the color-scheme, so in this house 
the dining- and sitting-rooms are wholly 
dependent upon the color of the hangings and 
upholstery. In the dining-room there is a 
combination of heavy silk in deep green, tan, 
and leaf brown which hangs in straight fashion 
over glass curtains of net with a puffed valance 
across the edge. In the living-room taupe and 
deep blue form an interesting combination. 
Here again curtains of velvet are used. 

The attractive dining-room illustrated is of 
the farmhouse type. The gay chintz harmo- 
nizes with the fine old china, and pink luster 
in the china-closet and on the mantel-shelf, 
while the rag rug is in keeping with the rush- 
bottom chairs. It has a Colonial farmhouse 
flavor which could be achieved in many a 
simple suburban as well as country house. 

The fancy for painted furniture for the 
country house of today amounts to an obses- 
sion, and the commonplace commercial type 
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Negligee 
Garter 


Here is a beautiful garter 

_for my lady's boudoir 

; ; dress. It is made of best grade of 3; 

in. silk cable web and has the beautiful “Ivory” 

fittings—white, light and artistic. The ribbon 

bows are dainty and delicate in shading. The 

colors are white, sky, lilac and pink. Each pair 
comes in a nice box. 

No. 5100 has a handsome sik ribbon bow - Price $1.00 

No. 5150 has an elaborate satin ribbon bow - Price 1.50 


Ask your dealer or order direct 


City Marler 


FOR WOMEN 


Put It on Without Stooping 
The Ivory Garter is extremely convenient. It is 
clasped around the leg—no need to stoop to put 
it over the foot. It also has a ‘“‘slide’”’ so youcan 


makeit larger orsmaller. ; ‘a 
Child’s “> 


Above all there is no 
metal to rust. Write for Garter 
No metai ex- (a 


| 
catalog showing various } 
kinds and prices. | 

DEALERS; Send for in- | cept safety pin 
formation about latest | at top. Can- 
thing in women’s gar-| not scratch 
ters. Also ask for cata- | skin nor tear 
log of men’s garters. hose. Conve- 


|}nient and 
IVORY GARTER co. durable. Fine 
SoLe MFrs. quality mer- p 
New Orleans, U.S.A. | cerized po 
New York Sales Office | webbing. {f 
200 Fifth Avenue Price 25c. 








This $30 Mattress $18.75 





Fm MR Der eno HH 
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Softasilk 


introduce our wonderful 


‘? 
Mattress, we will, for a limited time, ship 
on approval the regular $30.00 model for 


$18.75. It is made of pure Java Silk Floss, 
so light a child can handle it. It is very re- 
silient and exceptionally pure and sanitary. 
Has constant circulation of air, and contains 
nothing to decay. Covered with beautiful 
art ticking. Send express or money order 
$18.75 and we ship you the mattress, If 
upon examination it is not satisfactory re- 
turn Mattress and money will be refunded. 


Weber & Meyer, Distributors 
222-224 N. Clinton Street, Chicago 








Baby Clothes 


are made with that 
same care a mother 
uses, from soft, dura- 
ble fabrics specially 
knitted for the dainty 
little under-garments 
bearing this well 
known label. 


Everything in next-to-skin 
garments for day, night or 
nursery use, from little silk 
edged pinning bands to 
nighties for grown children. 
Many little extras and 
mother's requirements 


Send for the 
ARNOLD BABY BOOK 


It is descriptive, illustrates 
the garments in use, and 
shows you better what they 
are and what they mean 
to your baby. 


Sold at all good shops and 
direct from 


Arnold Knit Wear Shop 


_, (Baby Dept.) 
431 Fifth Ave., New York 
NoveltyKnitting Co., Mfrs 
Cohoes, N. Y. 


A Fresh Alr Retreat on 

our Lawn and just the 

hing for all outings such a8 cumpl 
hunting, fishing, touring, etc. An dest 
summer home. Designed especially for 
steeping and living in the open air. Ag 
pen to the air as an umbrella but in- 
stantly closed weather tight all around 
or just partly. Lets the air in and 
keeps the insects out. Easily erected 
or quickly collapsed and rolled into 
bundies without the removal of a boit 
or the use of a tool. 


Why SWELTeR under nor roors when the 
CLose-To-NATURE HOUSES are a3 COOL 8S 
the ATMOSPHERE? IMPROVE your POOR 
HEALTH or maintain your GooD HEALTH 
SLEEPING inthe OPENAIR. Bight 

sizes to meet all requirements. 

PRACTICAL and INEXPENSIVE, 

LASTS @ LIFETIME. Send 

for illustrated catalog. 


CLOSE-TO-NATURE 
CO., 450’ Front St, 
Colfax, lowa 


FACE POWDER’ 


IN GREEN BOXES ONLY 


<€ 


; S. - 
Makes the Complexion Beautiful 
OFT AND VELVETY. Money 


back if not entirely pleased. 

Nadine is pure and harmless. Adheres until 
washed off. Prevents sunburn and return 
of discolorations. A_ million delighted 
users prove its value Popular tints: Flesh, 
Pink, Brunette, White. 50c. by toilet 
counters or mail. Dept. G. H. 

National Toilet Company, Paris, Tenn., U.S. A. 
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Decorating the Country | 
House 


has grown exceedingly tiresome. But there is 
every opportunity to create new and inter- 
esting types to take its place, and a fragment 
of an old set used as a model often suggests an 
unusual treatment. An illustration of this is 
well shown in the photograph on page 51. 
This armchair belonged to a white and gold 
set made in the first decade of the nineteenth 
century for the wife of a governor of New 
Jersey, and hints at all sorts of interesting 
possibilities for the country-house drawing- 
room. This with its elaborate carvings and 
decoration shows the originality of the late 
Colonial and early Republican period, which 
opens a wonderful field for inventive decorators. 

In the house we are considering, there was a 
complete set of rather heavy Empire bedroom 
furniture of the substantial type that runs 
chiefly to bulk and veneered columns. For the 
room where this was used, the walls were 
papered in deep ivory and the woodwork tinted 
a shade or two lighter. Several characteristic 
Empire prints in mahogany frames were hung, 
and over the mantel, a fine old plaque with a 
brilliant spot of lacquer red in its armorial 
decoration sounded a lively note above the 
quaint clock and lusters on the mantle-shelf. 
A plain tan carpet was chosen, and the up- 
holstered pieces of furniture were covered with 
material showing a fine stripe of tan and green 
—a green slightly warmer than an apple-green. 
The tan and green stripe was used again in 
pufied galleries, from which straight tan and 
green striped taffeta curtains bordered with 
narrow fringe blocked to match the stripe, hung 
to the sill. The same green taffeta was used for 
a bed-cover, and the spot of red on the plaque 
was repeated in a fine old lacquer box on the 
chest of drawers and a curious little cabinet on 
the toilet-table. While the minor decorations 
in this room are not strictly of the Empire 
period, the effect is one of style and interest 
that no modern set of furniture could suggest, 
although it might have been more convention- 
ally planned. The substantial old pieces gave 
the room an air of having been lived in for 
generations. It has none of the transitory 
quality that gives nine-tenths of the bedrooms 
of today a trivial and ready-made appearance. 

A treatment such as this could be applied 
to other heavy furniture; with Colonial ma- 
hogany either the taffeta hangings or cretonne 
could be used. 


The Treatment of an Alcove 

In many an old house, as in this one, there is 
an alcove. Here it is curtained in blue gauze, 
the curtains bordered with a narrow ruffle and 
hanging below a deep valance trimmed with 
three ruffles spaced about two inches apart. 
On the bed a piece of beautiful old-rose 
brocade does duty for a spread, and the pillows 
are concealed by a wide strip of the gauze, on 
which the ruffles again appear. Over the bed, 
hanging by a blue cord with long tassels, is a 
quaint eighteenth-century portrait. The toilet- 
table was improvised at home. An oval-leaf 
table was chosen and full ruffled draperies of 
the gauze were strung on a rod at either side 
of the little drawer in the center. Over it was 
hung a mirror with an attractive gilt frame. 
The effect is light and unusual. It harmonizes 
with the satinwood of the table, with the 
dainty painted Adams decorations, and looks 
well with the interesting gilt mirror hanging 
above it. 

The chairs, desk, and cabinet in this room 
are particularly beautiful specimens of the 
Adams period. A gold-colored Chinese rug 
with an almost imperceptible pattern and two 
white goat-skin mats cover the floor, and at 
the window the same type of gauze curtains 
that were used for the alcove hang to the sill. 
A few water-colors on the light walls, where the 
blue of the gauze is repeated in innumerable 
fine lines, and an alabaster clock with two 
urn-like vases, are the only ornaments. 


Whether Baby weighs 
8 lbs. or 30, his ten- 
der ‘spine can be 


rotected from jolting 
y means of the ad- 


justable springs of the 


SULLY 


Collapsible Carriage 


Roomy for crib use 
at home, yet handy for travel. Sanitary, 
washable, simple, durable. Waterproof 
Dupont Fabrikoid hood. Styles and prices 
to suit all purses. Dealers everywhere. 

FREE: Baby Book and Chart for Judging 


Baby’s Health. 


Write to 

Sidway 
Mercantile - 
Company 


3530 14th St. 
Elkhart 


Ind. 


Canadian 


Branch, 


Toronto, 
Ont. 


REG IN US. PAT. OFF, 


Sheets ana Pillow Cases 


HE “Utica” label is a 
pledge of quality—a 
passport to the best homes 
—a surety of long wear 
and big money value in 
sheets and pillow cases. 


Our “Mohawk” Brand is a good sheet, 
not quite so heavy as “Utica.” 


Sold by dry goods stores everywhere. 





Are You Planning 
to Send Your Son or Daughter 
to a Camp This Summer? 
probably decided as to the tyt 


about where you wish it 
ated what you wish to 


you have 
camp desired 
and have es 
Let us assi selecting the 
requirements. 
which will 


charge or obligatior 


want you to make use of i 


witho 


Director, The School Department 
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119 West 40th Street, New York City 
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Here comes a real Coaster Wagon | & ‘ Interior “La Morada,"’ Santa Barbera, Cal., 
—with real speed and real pep D : \ furnished by Leavens. 


Ano nen Hasek | | | LEAVENS FURNITURE 


Other wesw _— Lal pot, ont ¥. the weg ; 

when it’s gliding down the hi ’s recor « : ee 

for making time gives it the right-of-way. é t + be agsad yoo 4 —_— peg A — te 

The roller-bearings, protected by dust-proof | 1 | ; 

hub-caps, insure speed AT ALL TIMES. 33 } € With us you have a mubactuset’ 
limited stock to select nd 


Built For Service — Not A Toy recap lgay 62 ag eagle 
The Auto-Wheel is solidly constructed. | Fd | taste. either to hacen 
Stands wear and tear of long use, but always : ing interiors or your own 
rides fast and smooth —like an automobile. ij carlenhae chat. 
FREE PENNANT — and descriptive litera- } ; 
ture for names of three local {| Our, stock incl 
In Canada: © coaster-wagon dealers. : Colonial in a 
Preston, Ont. Mention those who handle - 1 | designs, appré pris ate 
the Auto-Wheel. 5 af § furnishing. 
Buffalo Sled Co., $2.95 7 if § Shipments arefully 
. | ae package Oo. 3: n 
cy 151 Schenck Strest, trations and Color Chz 


ae | WILLIAM LEAVENS & CO., Inc. 
J aried As the Hours of 32 Canal Street, = ee _—— ; 


th : i “ hie '||A Smart Summer Coat 
Separate Skirt for Mothers- To-Be 


Made from finest qual- 
| ES ONOMY isa sort of golden rule now, and | }] ity black silk grenadine, 

















smartly tri d with taf- 

the separate skirt is the most economical feta, Very becoming, dis- 

thing to reduce the summer laundry. If you guising the figure, with 

_s =. my lower edge cut in deep 

wear a dress, the whole thing must go into the points to conceal uneven 

, . . &: cs ‘ ang. So cool and light 

tub, when probably the skirt portion would |} yeight it can be worn all 

stand several more wearings. One of the Summer, relieving expec- 

. iar a ss tant mothers from embar- 
prettiest separate skirts is that of washable | }} rassment. 


cotton material at the left above. It has a This offering was only 
gay figure in yellow and blue, and a ruching and | J} Made Possible because we 
sash; $4.50. In size the three skirts shown terial before the enormous 
A are 1 ‘ eS advance in prices due to 

are 35 to 38 in. length, and 23 '% to 28 in. waist. the present war. 

A value for the money hard to equal is the | }} The price, $14.85. is spe- 
plain tailored skirt above of white gabardine sist ticngee 6 
for $2.95. It will wash—almost forever—and bust measure. 


has trim bound buttonholes and substantial- We prepay all 
: charges, guar- 


6 e 99 looking buttons on the belt and front. ‘ - 
Ween with os eieiiel. Che wale 1 ohiet antee satisfaction 
- In mm with a ne aist, the white net ski or return money. 
below laid in tucks forms a dress soft and itane Bryant is the 
summery as can be, and so is a clever purchase. | ‘a78rj* Upaker im the 


—for cuts and scrapes * It is priced $9.75, and is effective, too, with the | fj parel for : 

new smocks of the season one sees everywhere. ]] MATERNITY ° 

An antiseptic liquid for use on Dresses, Suits, Coats, 

little hurts. It forms a water- Blouses, Corsets, Un- 

. f vert o>r the w d and derwear. Differin noout- 

prool covering over the wound anc ward way from prevailing 
modes ; conceal condition. 


allows i sal naturally < . 
ill it to heal naturally. Renaud anturaitenity 
In two sizes, at all druggists, 10c., 25c. We make everything for wt } 
ed et ae ee s , baby, too 
NEWSKIN CO : NEW YORK Mothers love our beautiful little layettes. Write fo 
“*Mater Modes”’ (Dept. Gro) with over 500 illustra 
\y tions of maternity apparel as well as baby requiremen' 


PHIM Feat any. Lane Bryant 35""%"" 
Ain % \ ; © 38th St., N. Y. 
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Sports Clothes For the Count Hpi | 
oagh Clothes For Seep “ ‘fy Couldn’t Keep House 


course, and the f nave ss without the 3-in-] 


July Good Housekeeping Z=SS: * | 
W ill c ontain charmingly illustrated S35; m2 ; 
SI Wals ss r os a * ° \ 
coats fo App Bais 2008 sg =I , 4 is the i of thousands of house e- y 
untry to wear all the time, SS Feats | Wit _ ook for the name and gold \ 

r the city woman to carry = 5 Set: _amege Se o Bewke ates 
her on week-end trips to the SSR BESS sxahoeree Sabsen : 
y. Not only will these things Pneuvac Co. Basten, Maes. 
own, but upon receipt of 
r money-order 
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© Every Good Housekeeping woman 
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LET THE 


“HOLYOKE” 


Heip Reduce the 
“‘High Cost of Living’’ 


Install a Kerosene Water 
Heater and begin at once to 
save on your fuel bill. Kero- 
sene, the ideal fuel — low 
priced—safe—easy to 
handle and everywhere 
available. 
Why not have th 
hot water conveniences 
of the city in the country and subur 
ban districts and yet have them at 
a less expense? 
Learn more about this Wonderful 
Heater which is serving thousands daily. 
NOTE—This heater may be connected to the regular range boiler 
without interfering with the range connections—it not being necessary 
to install a special storage tank 
Ask your plumber—Progressive Plumbers install 
and recommend it—or write us for literature. 


TELAT TTT 


PUPICPOPPOTOPPEE ETCETERA CEE 


Uiteeieitieel 


Holyoke, Massachusetts =| 


STU UE 


The Wayne 


GARBAGE BAG 


and Stand 


A sensible way to dispose of garbage! 

The bag is made of strong, watershedding 
paper, held open and upright while in use, in 
the kitchen sink, by the metal holder, called 
the Wayne Garbage Bag Stand. 

The bag is filled with garbage as it accumu- 
lates during the day. It keeps the waste 
matter hidden from view. The holes allow 
liquids to drain out. The bag and contents 
are disposed of together. 

Truly, a convenient and sanitary method! 


Prices 

Large size, for the average family. 
of each bag is over two gallons: 

Metal Holder, enameled Sah mee 

Bags, per pkg. of 33, one month's supply, 50¢ 

Also made in a smaller size, bags 25c, 
holder 25c. 

At your housefurnishing or drug store. 

write us, giving your dealer's name. 


WAYNE PAPER GOODS COMPANY, Mfrs. 
Fort Wayne, Indiana 


Capacity 


If not, 


Noiseless Screen Doors 


Four million Screen Doors in 
this country, and as many 
more in other countries, never 
slam, because they are equip- 
ped with the 


* “DIME” 
SCREEN DOOR CHECK 


The rubber bumper first 

checks the door, then allows 

‘ it to close softly. At your 

hardware or housefurnishing store or by mail for 
12 centsinstamps. Address 


Caldwell Mfg. Co.. D-7 Jones St., Rochester, N. Y. 


FIVE-CENT MEALS 


$1.00 per week per person; 42 meals with re- 
cipes and directions for preparing each. 10c¢, 
or FREE for names of two friends. 
Am. School Home Economics, 507 W. 69th Street, Chicago 
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| of him. 


| was poked away. 





The Red Planet 


(Continued from page 44) 


Cripps. Betty sent me flowers. Mrs. Boyce 
sent me grapes and an infallible prescription 
for heart-attacks. Phyllis Gedge sent me a few 
bunches of violets with a shy little note. Lady 
Fenimore wrote me an affectionate letter 
bidding me farewell. They were going to Bude 
in Cornwall, Anthony having put himself 
under Dr. Cripps’ orders like a wonderful lamb. 
When she came back, she hoped that her two 
sick men would be restored to health and able 
to look more favorably upon her projected 
dinner-party. 

When my self-respect would allow me no 
longer to remain in bed, I got up, but I still 
shrank irom publishing the news of my recov- 
ery, in which reluctance I met with the hearty 
encouragement both of Cripps and Marigold. 

At last, one morning, I said to )farigold: 
“T’m not going to submit to tyranny any 
longer, I resume my normal life. I’m at home 
to anybody who calls. I’m at home to the 
devil himself.” 

“Very good, sir,” said he. 


| AN hour or two afterward the door was thrown 


open and there stood on the threshold the 


| most amazing apparition that ever sought 


admittance into a gentleman’s library; an 
apparition, however, very familiar during 
these days to English eyes. From the shapeless 
Glengarry to the huge boots it was caked in 
mud. 
kinds of paraphernalia among which a rifle 
It had also a dirty and 
a muddy warrior fresh from 
But what was it 


unshaven face 
the trenches, of course. 
doing here? 

“T see, sir, you don’t recognize me,” it said 
with a smile. 

“Good Lord!” I cried, with a start. 
Randall.” 

“Ves, sir. May I come in?” 

“Come in? What infernal nonsense are you 
talking?” I held out my hand, and, after 
greeting him, made him sit down. 

“Now,” said I, “what the deuce are you 
doing in that kit?” 

“That’s what I’ve been asking myself for 
the last ten months. Anyhow I shan’t wear it 
much longer.” 

“How’s that?” 

“Commission, sir,’’ he answered. 

“Oh!” said I. 

His entrance had been so abrupt and unex- 
pected that I hardly knew as yet what to make 
I found it hard to reconcile my con- 
ception of Master Randall Holmes with this 
businesslike Tommy who called me “‘sir”’ every 


oTts 


| minute. 


“T’ll tell you about it, sir, if you’re interested. 
But first—how is my mother?” 

“Your mother? You haven’t seen her yet?” 

Here, at least, was a bit of the old casual 
Randall. He shook his head. “I’ve only just 
this minute arrived. Left the trenches yester- 
day. Walked from the station. Not a soul 
recognized me. I thought I had better come 
here first and report, just as I was, and not 
wait until I had washed and shaved and put 
on Christian clothes again. You forbade me 
to darken your door again except in khaki.” 
He looked at me and grinned. ‘Seeing is be- 
lieving.”’ 

“Your mother is quite well,” said I. 
‘“Haven’t you given her any warning of your 
arrival?” 

“Oh, no,” he answered. “TI didn’t want any 
brass bands. Besides, as I say, I wanted to see 
you first. Then to look in at the hospital. I 
suppose Phyllis Gedge is still at the hospital?” 

“She is. But I think, my dear chap, your 
mother has the first call on you.” 

“She wouldn’t enjoy my present abominable 
appearance as muchas Phyllis would,” he replied 
coolly. ‘You see, Phyllis is responsible for it. 
I told you she refused to marry me, didn’t I, 
sir? After that, she called me a coward. I had 
to show her that I wasn’t one. It was an 
awful nuisance, I admit, for I had intended to 
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Over a filthy sheepskin were slung all | 











Send me particulars of your vacation plan. 





need about $.. 


T PUSH 


No dog can push off the Witt’s lid and scat- 
ter refuse over your back doorstep. The 
Witt’s lid fits air-tight and stays tight until 
it is lifted off by the handle. It seals Witt’s 
Can and Pail likea vault. Odors can’t get out. 
Dogs, rats, flies and roaches can’t get in, 
Made of heavy, deeply corrugated galvanized 
steel—rust-proof and dent-proof. It outlasts 
twoordinary cans. Buy Witt’sfor your home. 
It saves you money. Write for booklet and 
name of nearest Witt dealer. 


THE WITT CORNICE CO. 
Dept.C Cincinnati, O. 
Look for the yellow label 


Take a trip 

at our expense — 
Let us pay for 
your vacation. 


For years Good Housekeeping 
has been paying the vacation 
expenses of hundreds of readers. 
Our plan guarantees you a def- 
inite sum and plenty of time to 
secure it. There is no expense 
attached to it; we supply every- 
thing free—your only invest- 
ment is a part of your spare 
time. We’ll start you in right 
away, and in a month or two 
you can have your vacation 
expenses all earned, and with- 
out touching any of your own 
funds. Merely write your name 
and address on the coupon, tell 
us about how much your vaca- 
tion expenses will be, and we'll 
send you our definite proposi- 
tion by return mail. 


Return This Coupon 


GOOD HOUSEKEEPING MAGAZINE, 


119 W. goth Street, New York 
I will 


. to cover my vacation expenses. 























Stained with Cabot's Creosote Stains. 
Benjamin Proctor, Jr., Architect, Boston. 


Stain Your Houses, Camps and Bungalows — 
Shingles, Siding, Timbers and Trimmings 


Cabot’s Creosote Stain s 


bring out the beauty of the grain in soft, 
rich tones of moss-green, bungalow- 


brown, tile-red, silver-gray, etc., instead 


of covering it with a painty coating. The 
effect is harmonious, restful and_ satisfy- 
ing. The colors are lasting, inexpensive 
and easy to apply, and the Creosote pene- 
trates and preserves the wood.* 

You can get Cabot's stains all over the country. 


Send for stained wood samples and name of 
nearest agent. 


SAMUEL CABOT, Inc., Mfg. Chemists, 
10 Oliver Street Boston, Mass. 
24 W. Kinzie Street, Chicago 523 Market Street, San Francisco 


*Imitations are made of kerosene and are 
dangerously inflammable. 


G & B PEARL Wire Cloth defies the 
weather. Rust-resisting and durable, 
PEARL makes the one ideal screen ma- 
terial. Painting it is unnecessary — you 
never have to repair it—it doesn’t catch the 
dirt. Put your PEARL screens away in the 
Fall and they’re ready for use in the Spring 
without being doctored up. They last for 
years. All this is made possible by a secret 
rust-proofing process used exclusively by 
Gilbert & Bennett. The only genuine 
PEARL Wire Cloth has 2 Copper Wires 
in the selvage and a Round Tag on each 
roll. Don’t accept any wire cloth with- 
out these marks, no matter how -much it 
may look like PEARL. 


Write our nearest office for samples 
and literature. Address Dept. K. 
THE GILBERT & BENNETT MFG. CO. 


NEW YORK, GEORGETOWN, CONN. 
CHICAGO, KANSAS CITY, MO. 





The best Hardware Dealer in yeur city sells “PEARL” 





The Golden Rule of Economy 
Nowadays every one feels it a duty 
to be economical, and economy in 
clothe is the first thing a woman 
thinks of, so the 


| out—do you think we should have been 


| have been happy for twenty years. And then— | 


| in his life he had taken a grip on essentials. 


| of him at Aberdeen. 


| thought I shouldn’t be able to stick it. 


The Red Planet 


do something quite different. Oh! not Gedging 
or anything of that sort—but—” he dived | 
beneath his sheepskin and brought out a 
tattered lettercase and from a mass of greasy 
documents (shades of superior Oxford!) 
selected a dirty, ragged bit of newspaper— 
“but,” said he, handing me the fragment, “I 1 
think I’ve succeeded. I don’t suppose this 
caught your eye, but if you look closely into 
it, you'll see that 11003 Private R. Holmes, 
ist Gordon Highlanders, a couple of months 
ago was awarded the Distinguished Conduct 
Medal. I may be any kind of a fool or knave 
she likes to call me, but she can’t call me a 


coward.” 


CONGRATULATED him with all my heart, 

which, after the first shock, was warming 
toward him rapidly. 

“But why,” I asked, still somewhat be- 
wildered, “didn’t you apply for a commission? 
A year ago you could have got one easily. Why 
enlist? And the rst Gordons—that’s the regular 
army.” 

“ Any fool could get a commission. It’s dif- 
ferent now. Men are picked and must have 
seen active service, and then they’re sent off 
to cadet training corps. But last year I could 
have got one easily. And I might have been 
kicking my heels about England now.” 

“Vet, at the sight of a Sam Browne belt, 
Phyllis would have surely recanted,” said I. 

“T didn’t want the girl I intended to marry 
and pass my life with to have her head turned 
by such trappings as a Sam Browne belt. She 
has had to be taught that she is going to marry 
aman. I’m not such a fool as you may have 
thought me, Major,” he said, forgetful of his 
humble rank. ‘‘Suppose I had got a commis- 
sion and married her. Suppose I had been 
kept at home and never gone out and never 
seen a shot fired, like heaps of other fellows, 
or suppose I had taken the line I had marked 


assured a happy life? Not a bit of it. We might 


women are women and can’t help themselves- 

the old word—by George, sir, she spat it at 
me from a festering sore in her very soul—the 
old word would have rankled all the time, and 


have spat it at me again. I wasn’t taking any | 
chances of that kind.” | 


some stupid quarrel having arisen, she would 





“My dear boy,” said I subridently, ‘‘ you 
seem to be very wise.”” And he was. So far 
as I knew anything about humans, his propo- 
sition was incontrovertible. For the first time 


He knew that by going straight into the heart 
of the old army his brains, provided they re- 
mained in his head, would enable him to accom- 
plish his purpose. As for his choice of regiment, 
there his vanity guided. 
that, after his disappearance, we first heard 
Now Aberdeen is the 
depot of the Gordon Highlanders. 

“What on earth made you go there?”’ I asked. 


wasn’t known, and wasn’t ever likely to be 
known,” he replied. “And my instinct was 
right. I was among farmers from Skye and 
butchers from Inverness and drunken scally- 
wags from the slums of Aberdeen, and a leaven 
of old soldiers from all over Scotland. I had 
no idea that such people existed. At first I 
They 
gave me a bad time for being an Englishman. 
But soon, I think, they rather liked me. I set 
my brains to work and made ’em like me. | 
knew there was everything to learn about 





Good Housekeeping Shopping Service 
119 West 40th St., New York City 
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these fellows and I went scientifically to work 
to learn it. And, by heaven, sir, when once 
they accepted me, I found I had never been 
in such splendid company in my life.”’ 

““My dear boy,” I cried in a burst of en- 
thusiasm, “have you had breakfast?”’ 

“Of course Ihave. At the Union Jack Club 


-the Tommies’ place the other side of the 
river—bacon and eggs and sausages. 
1 I'd never stop eating.” 


I thought 


You may remember | 


“T wanted to get among a crowd where I | 


* 
| f 
¥ 
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Ideal Summer 
Food Desserts 


Light, delicious, and above all, has the 
food value of milk. 

Easy to make, costs little, and affords 
wide variety of plain and fancy desserts 
that any housewife is proud to serve any 
time, anywhere. 


+Junket 


MADE with MILK 


is milk in ideal form. — It is semi-solid, 
eaten more slowly than liquid. It is more 


enjoyable. And milk made into Junket is 
ready for more sure, easy and complete 
digesting. 


Junket combines a good dessert, the benefit 
of a wholesome food, and economy. 


Send 2c for Recipe Booklet and samples 


(enough for 12 individual 





dishes). Or 10c for full 
package, : 


Sold by Grocers and 
Druggists 


The Junket Folks 


Granite Street 
Little Falls, New York 







Junket is atso soldin pre- 
pared form called **Nesnah” 
(spelling Hansen back- 
ward). It is Junket with 
sugar and flavoring already 
added. 6 dainty flavors. 
Full package sent for t10c 
and grocer’s name. 

























“Why Be Thin? 
"T can improve your figure f \\ 


build up your strength -make | as 
you weigh what you should. is i 
i know I can because I have 
helped over 35,000 womengain //} 
10 to 35 pounds—not onlygain |/ 
flesh, but they are now, oh, so |! 
weH—and rested! 





| ne pupil writes: “One | 
| year ago I weighed only 

100 pounds—now I weigh 
| 126, and, oh I feel so well!’ 






I want to help you attain 
your proper weight. In your 
room. Without drugs. By sci- \\! 
entific, natural methods such |); 
as your physician approves. f 

If you only realized how \ 
surely, how easily, how in- 2g 
expensively your weight can Nea — 4 
be increased, I am certain you would write me at once 

You will surprise your family and triends 

Do write! I want so much to help you as only a woman 
san. I've had a wonderful experience Let me tell you 
about it. Write for my Free Booklet, No. 22 


Susanna Cocroft 


Dept. 22 624 Michigan Avenue, Chicago 
A at et te ee 


mucus setae ac cake cer amma 


Mere feneine without this label 
SPORTS CLOTHES 


For Women 


Write for handsomely illustrated 
booklet showing ARMI-KHAKI 


garments for every pur pe 


FRENEAU SWEENY 
Sports Dept. J 


392 Fifth Ave. NEW YORK 
Chevy Chase Skirt, $7.95 


Send check or money order 











fg insist on Creen 
Package with 
Red Seals 


No Constipation 


She keeps healthy and 
young by daily adding 
a big spoonful of Kel- 
logg’s Bran (cooked) to 
her favorite breakfast 
cereal. The Quality Bran 
Packed only in 25c cartons. 
Of best grocers. 


THE KELLOGG FOOD COMPANY 
%& Battle Creek, Michigan 





| scurity of a Scottish regiment. 
| lutely determined that none of my friends, none 





This Book Solves 
Your Garbage 


Problem? 
T describes 


how Homes, 
Apartments, In- 
stitutions, etc., 
are kept clean 
and free from 
all germ-breed- 
ing, unsanitary, 
unsightly gar- 
bage and refuse, 
at cost of gar- 
bage container renewals, 


by 


Incinerates, by burning artificial, natural or! 
gasolene gas, waste accumulations of every 
description. Odorless, inexpensive, compact, | 
always ready. A type for every purpose. | 


‘The Invisible Garbage Man’’ 


Free copy of ‘ 
Write for it. 


sent anywhere. 


E. C. STEARNS & CO. 
121 Oneida Street Syracuse, N. Y.| 
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““Have some more?”’ 

He laughed. ‘Couldn’t think of it.”’ 

“Then,” said I, ‘get yourself a cigar.”’ 
pointed to a stack of boxes. 


When he had lit it, he said: “I was led away 


| from what I wanted to tell you about my go- 


ing to Aberdeen and plunging into the ob- 
I was abso- 


of you good people, should know what an ass 
I had made of myself. That’s why I kept it 
from my mother. She would have blabbed 
it all over the place.” 

“But, my good fellow,” said I, “‘why the 
dickens shouldn’t we have known?” 

‘That I was making an ass of myself?” 

“No, you young idiot!” I cried. “That 
you were mé iking a man of yourself.” 

‘T preferred to wait,” said he coolly, “until 
I had a reasonable certainty that I had achieved 
that consummation—or, rather, something 
that might stand for it in the prejudiced 
eyes of my dear friends. I knew that you all, 
ultimately, you and mother and Phyllis, would 
judge by results. Well, here they are. I’ve 
lived the life of a Tommy for ten months. 
I’ve been right in the thick of it over there. 
I’ve refused stripes over and over again. I’ve 
got my D.C.M. I’ve got my commission 


| through the ranks, practically on the field. 


And of the draft of two hundred who went out 
with me only one other and myself remain.” 

“Tt’s a splendid record, my boy,” said I. 

He rose. ‘Don’t misunderstand me, Major. 
I’m not bragging. God forbid. 1’m_ only 
wanting to explain why I kept dark all the 
time, and why I’m springing smugly and com- 
placently on you now.” 

“T quite understand,” said I. 

‘There’s another matter I should like to men- 
tion,” he said. ‘In her last letter my mother 
told me that the Major and Town Council were 
on the point of giving a civic reception to 
Colonel Boyce. Has it taken place yet?”’ 

"¥es.”” saul f. 

“And did it go off all right?” 

In spite of wisdom learned at Balliol and 
shell craters, he was still an ingenuous youth. 

Gedge was perfectly quiet,’”’ I answered. 


I} started as he had for months learned not 
to start, and into his eyes sprang an alarm 
that was usually foreign to them. 
Gedge? How do you know anything 
about Gedge and Colonel Boyce? Good Lord! 
He hasn’t been spreading that poisonous stuff 
over the town, has he?” he asked, rising. 

‘That’s what you were afraid of when you 
asked about the reception?” 

“Of course,”’ said he. 

“And you wanted to have your mind clear 
on the point before interviewing Phyllis.” 

“You’re quite right, sir,” he replied, a bit 
shamefacedly. ‘‘But if he hasn’t been spread- 
ing it, how do you know? And,” he looked 
at me sharply, “what do you know?” 

“You gave your word of honor not to re- 
peat what Gedge told you. I think you may 
be absolved of your promise. Gedge came to 
Sir Anthony and myself with a lying story 
about the death of Althea Fenimore.” 

“Yes,” said he. “That was it.” 

“Sit down for another minute 
said I, “‘and let us compare notes.” 

He obeyed. We compared notes. I found 
that in most essentials the two stories were iden 
tical, although Gedge had been maudlin drunk 
when he admitted Randall into his confidence. 

‘But in pitching you his yarn,” cried Rand 
all, ‘he left out the blackmail. He bragged 
in his beastly way that Colonel Boyce was 
worth a thousand a year to him. All he had 
to live upon, now that the blood-suckers had 
| ruined his business. Then he began to weep 
and slobber—he was a disgusting sight— and 
he said he would give it all up and beg with 
his daughter in the streets as soon as he had an 
opportunity of unmasking ‘that shocking 
wicked fellow.’”’ 

“What did you say then?” I 


or two,” 


asked. 


| 
| 


If you are looking for a refrigerator of superior quality 
—equipped with all the latest improvements—hizhly san. 
itary—stronely built—handsome in appearance—and at 
the same time moderate in price, investigate the Leonard 
Cleanable. 


THE ONLY REFRIGERATOR 


0 asuperb one-piece porcelain enamel lining brought 
lear around the door frame and around the edges of the 
doors—not a crack, corner or crevice any, where for dirt 
and germs! Lining made of 3 coats of finest pure white 
porcelain fused on steel—can’t be scratched or chipped 
even with a knife. 

Very easily cleaned. Most hygienic. Saves ice bills— 
ten air-proof, moisture -proof walls with Polar Felt in- 
sulation prevent entrance of heat. Automatic air-tight 
locss. Can be arranged for water cooler and outside 
icing. Awarded highest honors at Panama Exposition and 
approved by Good "Housekeeping Institute and by thou- 
sands of satisfied customers. 

You need a handsome new Leonard in your home. It 
will repay its cost in ice economy and in preserving the 
health of your family. 50 styles from $16. 5 up—Ash, 
Oak or Porcelain Cases. Style shown above is No. 4404, 
size 34. X 19 x 45 '4 , price $35, north of the Ohio ind. east 
of the Missi sippi Rivers—at your dealer's or direct from 
factory, freight prepaid. Slightly higher at more distant 
points. Money-back guarantee. 

Write today for catalog—sample of porcel: 1in—and in- 
structive book on ‘‘Care of Refrigerators. All free 


GRAND RAPIDS REFRIGERATOR CO. 
127 Clyde Park Ave. Grand Rapids, Mich. 


Leonard 


Cleanable 


Refrigerator 


Look for our trade mark *‘The Leonard 
Cleanable’’ on every genuiné Leonard. 


To every 
purchaser 


we will give six four-inch round lunch- 
eon mats. Insist on a mat that is more 
than a pad. Demand asbestos, the per- 
fect protection from hot dishes. Carey 
Mi: ats make your table -cloths last nearly 

twice as long. They save their low cost 
many times over. 


If your dealer does not han- 
dle them accept no other. 
Send us his name and we 
will see that your wants 
are immediately supplied. 


THE PHILIP CAREY CO. 


8641 Wayne Ave., Lockiand, Cincinnati, O. 





Thousands of women are finding 
the Advertising Index on Page | 
6 an indispensable part of © 
Good Housekeeping. Do you 
use it regularly? 
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Feltoids and Good 
Housekeeping 


Casters that will not mar but 
glide silently over your floors 
are essential to good house- 
keeping. 


* 
FELTOID 
CASTERS” “it 

data oe nsctonicgge 


Buy them at department or 
hardware and furniture stores or 
write today for Feltoid Book 
No. 4 giving styles and 
prices. 


The Burns G Bassick 


Company 
Dept. J, Bridgeport, Conn. 





fine furniture 
the BLENDED BEAUTY of the GRAIN 
is RICHLY BROUGHT OUT & 


Oz 


It cleans as it polishes, The refined polish 
for all varnished surfaces. 
At your dealers — 25c to $3.00. 
CHANNELL CHEMICAL C0.— Chicago — Toronto— London 





SELECTING is a matter in 
a SCHOOL porconhae Pages 9 9 
part ment is we qual- 
or CAM r ified to assist you. 
Write the Director telling him the kind of school 
orcamp desired, where you prefer it to be located, 
in estimate of the charges you wish to pay, the 
x of the prospective pupil or camper 


and any other details which will help him to 
inderstand more clearly your requirements. 





age and s« 


He will be glad to make suitable recommenda- 
: meeting your needs. This service is with- 
ybligation of any kind. 





Director, The School Department 


GOOD HOUSEKEEPING 
119 WEST 49th ST, NEW YORK CITY 
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“T told him if ever I heard of him spreading 
such infernal lies abroad, I'd wring his neck.” 

“Very good, my boy,” said I. ‘That's 
practically what Sir Anthony told him.” 

‘Sir Anthony doesn’t believe there’s any 
truth in it?” 

“Sir Anthony,” said I boldly, “knows there's 
not a particle of truth in it. The man’s ma- 
lignancy has taken the form of a fixed idea. 
He’s cracked-brained. Between us we put 
the fear of God into him, and I don’t think 
he'll give any more trouble.” 


RANDALL got to his feet again. “I’m very 

much relieved to hear you say so. I must 
confess I’ve been horribly unedsy about the 
whole thing.” He drew a deep breath. 
“Thank goodness I can go to Phyllis, as you 
say, with a clear mind. The last time I saw 
her I was half crazy.” 

“What was the other thing quite different 
you were intending to do before you, let us say, 
quarreled with Phyllis?” I asked. 

He hesitated, his forehead knit in a little 
web of perplexity. 

“Whatever it was,” I continued, “let us 
have it. I’m your oldest friend, a sort of 
father. Be frank with me, and you won't 
regret it. The splendid work you’ve done has 
wiped out everything.” 

“T’m afraid it has,” said he ruefully, “wiped 
it out clean.” With a hitch of the shoulders 
he settled his pack more comfortably. ‘‘Well, 
I'll tell you, Major. I thought I had brains. 
I still think I have. I was on the point of get- 
ting a job in the Secret Service—Intelligence 
Department. I had the whole thing cut and 
dried—to get at the ramifications of German 
espionage in Socialistic and so-called intellect- 
ual circles in neutral and other countries. It 
would have been ticklish work, for I should 
have been carrying my life in my hands. I 
could have done it well. I started out by being 
a sort of intellectual myself. I learned lots of 
things from Gedge. If he weren’t an arrant 
coward, he might be dangerous. He would 
be taking German money long ago but that 
he’s frightened to death of it.’ He laughed. 
“Tt never occurred to you, I suppose, a year 
ago,”’ he continued, “that I spent most of my 
days in London working like a horse.”’ 

“But,” I cried—I felt myself flushing purple, 
and when I flush purple, the unregenerate 
old soldier in me uses language of a corres- 
ponding hue—‘‘But,” I cried—and in this 
language I asked him why he had told me noth- 
ing about it. 

“The essence of the Secret Service,, sir,” 
replied this maddening young man, “‘is—well 
—secrecy. 

“You have a billet offered to you, of the 
kind you describe?” 

“The offer reached me, very much belated, 
one day when I was half dead, after having 
performed some humiliating fatigue duty. I 
think I had persisted in trying to scratch an 
itching back on parade. Military discipline, 
I need not tell you, Major, doesn’t take into 
account the sensitiveness of a recruit’s back. 
Now I think I can defy anything in God’s quaint 
universe to make me itch. But that’s by the 
way. I tore the letter up and never answered 
it. You do these things, sir, when the whole 
universe seems to be a stumbling-block and 
an offense. Phyllis was the stumbling-block, 
and the rest of the cosmos was the other thing. 
That’s why I have reason on my side when I 
say that, all through Phyllis Gedge, I made 
an ass of myself.” 

He clutched his rude coat with both hands. 
“An ass in sheep’s clothing.” 

He drew himself up, saluted, and marched 
out. He marched out, the young scoundrel, 
with all the honors of war. 





CHAPTER XXII 


O in drawing a bow at a venture, I had 
hit the mark. You may _ remember 
that I had rapped out the word “blackmail” 
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branless diet. 
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dull eyes, low spirits, headaches— 
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Both sold in packages only. 
(1574) 





A 10 Cent Box 
SAWYER’S 

BEST BLUE 

CRYSTALS 


makes Quart Best 
Liquid Blue or 
Half Pint Superior 
Writing Ink. 


At your grocer’s 7 
10 cents. By 

mail 12 cents 

if with your 4? 
grocer’s ¢ 

~~ SAWYER 


te eng < CRYSTAL 
and ad- S BLUE co. 


dress. ° 88 Broad St. 
4" Boston, Mass., 








ADDITION OF 
WATER ONLY 


ld) 


ay Jaw 188 F 
WEP AMOCE'S TAME. 6.0.0 .c sos cence easces 






Uh 7 U.S. A. 

7 Enclosed find 12 cents 
88 in stamps. Send Box 
Best Blue Crystals. 





pF PPP CeCe Te Pe 


err re eer Pee or ee a 





Yes, You Can Roll 


THE LITTLE 


* SWEEPER VAC 


carpet sweeper over the floor separate 
from the Vacuum. This feature pat- 
ented in the Sweeper-Vac. Get our free 
booklet from your dealer, or address 
Ge 
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If you could call 
a conference of the 


World’s Great Chefs 


and ask them all to prepare their piece 
de resistance, they would serve creamed 
chicken a la King, but you would have 
to be as rich as Midas to pay the bill. 
You can enjoy the same treat today at 
a price anyone can afford if you phone 
your nearest fine grocer and order— 


* Puri, Creo. 


a here will be the same kind of tender young 
farm poultry, selected mushrooms aplenty) 
and a golden dressing made with full cream 
from the Purity Cross Dairy. Purity Cross 
Creamed Chicken ala King is prepared by 
our master chef in the cleanest and most 
perfectly appointed kitchen you can imag- 
ine. A royal treat for luncheon, dinner, 
supper, anylime—a convenient luxury that 
never disturbs your pocketbook. 


Only 25c and 50c at Fine Grocers 


Or send us $1.45 or $2.85 for half dozen re- 
spective sizes, delivery prepaid if you men- 
tion your grocer. (In Canada, 35c and 65c; 
$2.00 and $3.75, half dozen.) Write, men- 
tioning grocer’s name, for booklet,‘‘How and 
When,” showing 41 dainty ways to serve. 


Purity Cross, Inc., Model Kitchen 
Route 2D Orange, N. J. 


Makers of Purity Cross 
Welsh Rarebit 


They Have Imitated 


the shape and the name of the 


* 


WEEPER-YAC 

But they can’t imitate its efficiency 
or the satisfaction it gives. Insist on 
having one today. Get our free book- 
let from your dealer, or address 


Pneuvac Co. Boston, Mass. 


BECOME 
A NURSE 


WE have trained thou- 
sands of women in 
their own homes to earn 
$10 to $25 a week as nurses. 
Send for “‘How t Became 
a Nurse’’—248 pages with 
actual ex perience 
lustrated lesson pages | 
Sixteenth Year 


The Chautauqua School 
of Nursing 


374 Main St, Jamestown, N.Y 
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| on_ his 





| uninteresting person. 
| when I could stand aside and dispassionately 
| analyze such reactions. 
| gard to my dear Betty. 

| the same method of telling you the story of 


| who cared for him. 





| ditions of social life. 
| please. 
was the bravest man I have ever known. He 
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at Gedge; now Randall justified the charge. 
Boyce was worth a thousand a year tohim. The 
more I speculated on the danger that might 


| arise from Gedge, the easier I grew in my mind. 
; Your blackmailer is a notorious saver of his 


skin. Gedge had no desire to bring Boyce to 
justice and thereby incriminate himself. His 
visit to Sir Anthony was actuated by sheer 
malignity. Without doubt, he counted on 
his story being believed. But he knew enough 
of the hated and envied aristocracy to feel 
assured that Sir Anthony would not subject 
his beloved dead to such ghastly disinterment 
as a public denunciation of Boyce would neces- 
sitate. He desired to throw an asphyxiating 
bomb into the midst of our private circle. He 
reckoned on the mayor taking some action 
that would stop the reception and thereby 
put a public affront on Boyce. Sir Anthony’s 
violent indignation and perhaps my appearance 
of cold incredulity upset his calculations. He 
went out of the room a defeated man, with 
the secret load (as I knew now) of blackmail 
shoulders. 

I snapped my fingers at Gedge. Randall 
seemed to co the same, undesirable father-in- 
law in prospectu as he was. But that was 
entirely Randall’s affair. The stomach that 


| he had for fighting with Germans would stand 
| him in good stead against Gedge, especially 
| as he had formed so contemptuous an estimate 
| of the latter’s valor. 


EMERGED 
I saw most 


again into my little world. 
of my friends. Phyllis lay 


| in wait for me at the hospital, radiant and 
| blushing, ostensibly to congratulate me on re- 
| covery from my illness, really (little baggage!) 
| to hear from my lips a word or two in praise 


of Randall. Apparently he had come in his 


| warrior garb, seen, and conquered on the 


spot. I saw Mrs. Holmes, who, gladdened by 


| the Distinguished Conduct Medalist’s return, 
| had wiped from her menory his abominably 
| unfilial behavior. I saw Betty, and I saw Boyce. 


Now here I come to a point in this chronicle 


| where I am faced by an appalling difficulty. 
| Hitherto I have striven to tell you no more 
| about myself and my motives and feelings 
| than was demanded by my purpose of unfold- 
| ing to you the lives of others. 


Primarily I 


wanted to explain Leonard Boyce. I could 


| only do it by showing you how he reacted on 


myself—myself being an unimportant and 
It was all very well 


The same with re- 
But now if I adopted 


Betty and the story of Boyce—the method of 


| reaction, so to speak—I should be merely 
| whining into your ears the dolorous tale of 


Duncan Meredyth, paralytic and idiot. 

The deuce of it is that for a long time noth- 
ing particular or definite happened. So how 
can I describe to you a very important period 
in the lives of Betty and Boyce and me? 

I had to resume my intimacy with Boyce. 
The blind and lonely man craved it and 
claimed it. It would be an unmeaning pre- 
tense of modesty to underestimate the value 
to him of my friendship. He was a man of 
intense feelings. ‘Torture had closed his heart 
to the troops of friends that so distinguished 
a soldier might have had. He granted ad 
mittance to but three, his mother, Betty, and 
—for some unaccountable reason—myself. 
On us he concentrated all the strength of his 
affection. Mind you, it was not a case of a 


| maimed creature clinging for support to those 
In his intercourse with | 
| me, he never for a moment suggested that he | 


was seeking help or solace in his affliction. 


| On the contrary he ruled it out of the con 
He was as brave as you 


In his laughing scorn of blindness he 


learned the confidence of the blind with mar 
velous facility. 

















His path through darkness | 
| wis a triumphant march. 
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Freezer. 
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Sometimes, when he refought old battles and 
planned new ones, forecast the strategy of the 
Great Advance, word-painted scenes and 
places, drew character-sketches of great leaders 
and quaint men, I forgot the tragedy of Althea 
Fenimore. And when the memory came 
swiftly back, I wondered whether, after all, 


Gedge’s story from first to last had not been a , 


malevolent invention. The man seemed so 
happy. Of course you will say it was my 
duty to give a hint of Gedge’s revelation. It 
was. To my shame, I shirked it. I could not 
find it in my heart suddenly to dash into his 
happiness. I awaited an opportunity, a 
change of mood in him, an allusion to confi- 
dences of which I alone of human beings had 
been the recipient. 


BETTY visited me as usual. We talked war 

and hospital and local gossip for a while and 
then she seemed always to take refuge at the 
piano. I knew that she was seeing Boyce con- 
stantly. The former acquaintance of the elders 
of the two houses flamed into sudden friendship. 
From a remark artlessly let fall by Mrs. Boyce, 
I gathered that the old ladies were deliberately 
contriving such meetings. Boyce and Betty 
referred to each other rarely and casually, but 
enough to show me that the old feud was at an 
end. And of what save one thing could the 
end of a feud between lovers be the beginning? 
What did she know? Knowing all, how could 
she be drawn back under the man’s fascina- 
tion? The question maddened me. I suf- 
fered terribly. 

At last, one evening, I could bear it no longer. 
She was playing Chopin. The music grated 
on me. I called out to her, “ Betty!” 

She broke off and turned round, with a 
smile of surprise. Again she was wearing the 
old black evening dress, in which I have told 
you she looked so beautiful. 

“No more music, dear. 
me.” 

She crossed the room with her free step and 
sat near my chair. ‘What shall I talk about?” 
she laughed. 

“Leonard Boyce.” 

The laughter left her face, and she gave me 
a swift glance. 

‘“‘Majy, dear, I'd rather not,” she said with 
a little air of finality. 

“T know that,” said I. ‘I also know that 
in your eyes I am committing an unwarrant- 
able impertinence.”’ 

“Not at all,” she replied politely. ‘ You 
have the right to talk to me for my good. It’s 
impertinence in me not to wish to hear it.” 


Come and talk to 


was the cause of your estrangement?” 

She stiffened. ‘‘ No one has the right to ask 
me that.” 

“4 man who loves you very, very dearly,” 
said I, “will claim it. Was the cause Althea 
Fenimore?”’ 


amazement. “Is that mere guesswork?” 
“No, dear,”’ said I quietly. 
“T thought no one knew—except one person. 
I was not even sure that Leonard Boyce was 
aware that I knew.” 
Another bow at a 
person is Gedge.”’ 
“You're right. 


venture. ‘That one 
I suppose he has been talk- 
ing,”’ she said, greatly agitated. ‘‘ He has been 
putting it about all over the place. I’ve been 
dreading it.’’ Then she sprang to her feet, 
drew herself up, and snapped her fingers in an 
heroical way. ‘And if he has said that Althea 





Fenimore drowned herself for love of Leon- 
ard Boyce, what is there in it? After all, 


| what has Leonard Boyce done that he can’t 


be forgiven? Men are men, and women are 
women. We've tried for tens of thousands of 
years to lay down hard and fast lines for the 
sexes to walk upon, and we've failed miserably. 
Suppose Leonard Boyce did make love to 
Althea Fenimore—trifle with her affections, 
in the old-fashioned phrase. What then? 
| I’m greatly to blame. It has only lately been 


“ Betty, dear,” said I, ‘will you tell me what | 


She looked at me almost in a frightened | 
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what ham 
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Hormel’s! You'll 
say you never re- 
alized how good 
pork could be. 
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northwest dairy land 

‘ and prepared in the 
country — far from ordinary packin} 
places. Comesto you fresh,sweetand pure. 


A Lunch Standby 


For that lunch onthe ee auto trip 
take alon} some Hormel's Dairy Brand 
Bacon. Broiled over wood coals on the 
end of a whittled stick, it’sa treat beyond 
words. If your quality store cannot 
supply you, send us your dealer's name. 
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Dept. B Austin, Minn. 
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Products is your certificate of QUALITY. 











A FEW of the MANY 


Hospitals, where Brooks’ Baby Barley is used for 
the modification of milk in infant feeding. 


The Infants’ Hospital, Boston 
Babies’ Hospital, New York 
Children’s Hospital, Philadelphia 
Johns Hopkins Hospital, Baltimore 
Michael Reese Hospital, Chicago 
Children’s Hospital, St. Louis 


YOU can trust the judgment of the eminent 
Infant Specialists who are at the head of these 
famous hospitals. 
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Eight perfect insulating 
walls and Seamless Por- 
celain-Steel linings keep 
the cold in and the dirt 
out. There is 37 years’ 
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of the McKEE. Over a 
million used. 
Send for FREE copy of the 
McKEE Cold Dessert 
Book, or ask your dealer 
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which contains only purely vegetable nu 
triment and no meat It makes the finest 
kind of after-school health drink 
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isfies emergency demands for nou 
ishment while traveling, camping, 
automobiling or boating It also 
delightfully seasons soups and 
gravies. 

By Mail—4 Cubes—10c 
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| that he can’t be forgiven for? 
| men have been forgiven by women for passing | 
Why not a tremendous | 
A man who has paid every | 


| loves. 
| man like him? 


| the other side 
| the war.. 





| statement. 
rial. 


doubt. 





| loved 
| she returned to the point ¥ 
| off. 


| ing all over the place. 
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brought home to me. Instead of staying here 
while we were engaged, I would have my last 
fling as an emancipated young woman in 
London. He consoled himself with Althea. 
When she found he meant nothing, she threw 
herself into the canal. It was dreadful. It 
was tragic. He went away and broke with 
me. I didn’t discover the reason till months 
afterward. She drowned herself for love ot 
him, it’s true. But what was his share in it 
Millions of 


Why not he? 


penalty for wrong, if wrong there was? Blind!” 

She walked about and threw up her hands 
and halted in front of my chair. 
that until lately I accused him of unforgivable 
sin—deceiving me and making love to another 
girl and driving her to suicide. 
of my heart and married Willie. 





“T’ll own | 


I cast him out | 
We won't | 


speak of that. . . . But since he was come back, | 


things seem different. 


His mother has told | 


me that one day when he was asleep she found | 


| he was still wearing his identification disc 


there was an old faded photograph of me on 


. You see,”’ she added, after a pause, 
during which her heaving bosom and quivering 
lip made her maddeningly lovely, ‘I don’t 
care a brass button for anything that Gedge 


| may say.”’ 


A XD «hat was all my clean-souled Betty | 
4 


knew about it! She had no idea of deeper 


faithlessness; no suspicion of Boyce’s presence | 
| with Althea on the bank of the canal. 
| stood pathetic in her half knowledge. 
| heart ached. 

From her pure woman’s point of view she | 
| had been justified in her denunciation of 
| Boyce. 
| wall of silence came between them. 
| learned 
| young girl’s affections, and out of despair she 
she | 


word. A 
Then she 
trifled with a 


He had left her without a 


the reason. He had 


had 
And it was 


drowned herself. But how 
T had to question her. 


had 
learned? 


| then that she told me the story of Phyllis and 


her father, to which I have made previous 


| allusion: how Phyllis, as her father’s secretary, 


had opened a letter which had frightened her; 


| how her father’s crafty face had frightened 
| her still more; how she had run to Betty for 
| the easing of her heart. 
| from Leonard Boyce. 

| penny more,” so the letter ran, according to 


And this letter was 
“T can not afford one 


Betty’s recollection of Phyllis’s recollection, 
“but if you remain loyal to our agreement, 
you will not regret it. If ever I hear of your 
coupling my name with that of Miss Fenimore, 
Pll kill you. Tama man of my word.” 

I think Betty crystallized Phyllis’s looser 
3ut the exact wording was immate- 
Here was Boyce branding himself with 
complicity in the tragedy of Althea, and paying 
Gedge to keep it dark. Like Sir Anthony, 


| Betty remembered trivial things that assumed 


grave significance. There was no room for 
Catastrophe following on his villainy 
had kept Boyce away from Wellingsford, 
had terrified him out of his engagement. And 
so her heart had grown bitter against him. 
You may ask why her knowledge of the world 


| had not led her to suspect blacker wrong; for a 


man does not pay blackmail because he has led 


| aromantic girl into a wrong notion of the extent 
| of his affection. 
| was Betty, clean-hearted and clean-souled. 


My only answer is that Betty 


And now she proclaimed that he had ex 
piated his offense. She proclaimed her re 


| newed and passionate interest in the man. I 


saw that deep down in her heart she had always 
him. After telling me about Phyllis, 
here she had broken 
She supposed that Gedge had been talk 


“T don’t think so, dear,” said I. ‘‘So far as 
T know he has only spoken, first to Randall 
Holmes—that was what made him break 
away from Gedge, whose society he had been 


it had been there all through | 


She | 
My | 
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Reduce 
Your Weight 
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of your room and surprise 
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know you can, because 
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from 20 to 85 lbs., and what I 
have done for so many I can 
do for you. 

Don’t reduce by drugs or diet 
alone. You'll look old if you do. 
You should have work adapted 
to your condition. 

No woman need 
pound of excess fat. It is so simple to weigh what you 
should, and you enjoy the process. cheerful letters 
and jour scales keep you enthused. ‘ 

I build your vitality, strengthen your heart and teacl 
you to stand, walk and breathe correctly, as I reduce you 

Don't endure fat when it is so easy to reduce. 

If you send me your height and weight I'll tell you just 
what you should weigh. No charge—and I'll send you a 
24-page illustrated booklet FREE. Write me Ask for 
30oklet 23. I'd like to tell you my wonderful expcrience. 


Susanna Cocroft 
Dept. 22, 624 Michigan Boulevard, Chicago 


Let Me Quote You a Special Price 
* On My ° Fireless 


—————y Cook every mea 

/ you are not satisfied an 
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Special Low Factory Price 
irect to you. Cooker is alu- 
rinum lined throughout. Full 
set of famous ‘Wear lever 
aluminum cooking 8 

comes with it. Ask t 
book of valuable recipes 


WILLIAM CAMPBELL CO. 
Dept. 4, Detroit, Mich. 
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Put Up Fruit and Vegetables 
This Year By Pressure Process 


You can reduce the cost of living by put- 
ting up your own fruits and vegetables. 
Do it the easy way with an “Ideal” Steam 
Cooker. Wonderful invention for can- 
ning. Why fuss over an open stove, pour- 
ing hot preserves and jam when the “Ideal” 
will cook the fruit right in the jars ? 


Keeps Fruit and Vegetables Whole 


Natural, delicious flavors retained. No atten- 
tion necessary. No scorched or burnt hands. 
No broken jars. No heat—no drudgery—no 
odors. No loss by evaporation or boiling away. 
No scorching or overcooking. 


Saves Fuel—Saves Time and Labor 
Will also cook an entire meal over one burner 
of any kind of stove. No. 20—popular size 
holds 16 one-quart jars. Shipped prepaid east 
of Mississippi River, copper bottom, $8; solid 
copper, $18. 

80-Page Cookbook Free if you order today. Money 
back if not satisfied. Descriptive circular showing 
other sizes free. 


THE TOLEDO COOKER CO. 
Dept. 35, TOLEDO, Ohio. 


Also Mfrs. of Fireless Cookstoves and Aluminum 
Cooking Utensils. 




















































How much extra money 
do you want? 

Let Good Housekeeping supply 

: you with it. Our plan has earned 

thousands of dollars extra for our 

readers, and it can do as well for you. 









If you want extra money and don’t 
know just how to secureit, write to us. 
Merely ask for our “Good House- 
keeping Money-Raising Plan.” We'll 
tell you all about by return mail. 








Address 


GOOD HOUSEKEEPING MAGAZINE 


119 W. 40th Street New York City 








The Red Planet 


cultivating for other reasons than those, I 
imagined—‘“‘and secondly to Sir Anthony and 
myself, a few hours before the reception.” 

She clenched her fists and broke out again. 
“The devil! The incarnate devil! And Sir 
Anthony—” 

‘pretended to treat Gedge’s story asa lie, 
threw into the fire without reading it an in- 
criminating letter—possibly the letter that 
Phyllis saw—ordered Gedge out of the house, 
and, like a great gentleman, went through the 
ceremony.” 

“Does Leonard know?” 

“Not that I’m aware of,” said I. 

‘‘He must be told. It’s terrible to have an 
enemy waiting to stab you in the dark—and 
you blind to boot. Why haven't you told 
him?” 
Why? 





Why? Why? 








T was so hard to keep to the lower key of 

her conception of things. I made a little 
gesture signifying I know not what: that it 
was not my business, that I was not on suffici- 
ent terms of intimacy with Boyce, that it 
didn’t seem important enough. My helpless 
shrug suggested, I suppose, all these excuses. 
Why hadn’t I warned him? Cowardice, I 
suppose. 

‘Either you or I must do it,” she went on. 
“You're his friend. He thinks more of you 
than of any other man in the world. And he’s 
right, dear.’”’ She flashed me a proud glance, 
sweet and stabbing. ‘Don’t I know it?” 

Then suddenly a new idea seemed to pass 
through her brain. She bent forward and 
touched the light shawl covering my knees. 

“For the last month or two you’ve known 
what he has done. It hasn’t made any differ- 
ence in your friendship. You must think with 
me that the past is past, that he has purged his 
sins, or whatever you like to call them; that 
he is a man greatly to be forgiven.” 

“Yes, dear,” said I, with a show of bravery, 
though I dreaded lest my voice should break, 
“T think he is a man to be forgiven.” 

Her logic was remorseless. 

With her frank glance she threw herself, in 
her old attitude, by the side of my chair. “I’m 
so glad we have had this talk, Majy, darling. 
It has made everything between us so clear 
and beautiful. It is always such a grief to me 
to think you may not understand. I shall 
always be the little girl that looked upon you 
as a wonderful hero and divine dispenser of 
chocolates. Only now the chocolates stand 
for love and forebearance and sympathy and 
all kinds of spiritual goodies.” . 

I passed my hand over her hair. “Silly 
child!”’ 

“T got it into my head,” she continued, 
“that you were blaming me for—for my recon- 
ciliation with Leonard. But, my dear, my 
dear, what woman’s heart wouldn’t be turned 
to water at the sight of him? It makes me so 
happy that you understand. I can’t tell you 
how happy.” 

“Are you going to marry him?” I think 
my voice was steady and kind enough. 

“Possibly. Some day. If he asks me.” 

I still stroked her hair. ‘I wouldn’t let it be 
too soon,”’ said I. 

Her eyes were downcast. “On account of 
Willie?’ she murmured. 

‘No, dear. I don’t dare touch on that side 
of things.” 

Again a whisper. ‘Why, then?” 

How could I tell her why without betrayal 
of Boyce? I had to turn the question play- 
fully. I said, “What should I do without my 
Betty?” 

‘Do you really care about me so much?” 

I laughed. There are times when one has 
to laugh—or overwhelm oneself in dishonor. 
“Now you see my nature in all its vile ego- 
tism,”’ said I, and the statement led to a pretty 
quarrel. 

But after it was over to our joint satisfaction, 
she had to return to the distressful main theme 
of our talk. She harked back to Sir Anthony, 
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beautiful Kalamazoo Kitchen 
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metal tables and on sliding top in kabinet. 


Cash or Easy Payments 
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with each kabinet. je pay freight—prompt ship- 
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The fragrance of the pines is condensed 
in Pine Incense. It fills your house with 
the aroma of the Big Woods. Once use 
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THE MADONNA 

By JESSIE WILLCOX SMITH 
In “The Madonna” Jessie Willcox Smith’s best painting, “the great 
chastity of maternity” has found a new expression. She has taken the 
motive that is destined to persist as long as life itself and painted a picture that is an 
idyl to American motherhood, a hymn to mother-love; rising to exalted heights, she 
has conveyed the spirit of motherhood rather than its embodiment in any one woman. 


In Colorings That Are Accurate Reproductions of the Original Painting 
and Printed on Heavy Coated Paper, 23x28 Inches, Ready for Framing. 


Price $1.50 Postpaid 








40y%—"‘One Foot U p, the Other Foot Down" 416—"‘Hot Cross Buns” 4t1—"Hush-a-by, Baby" 


MOTHER GOOSE 
By JESSIE WILLCOX SMITH 


As a painter of children and an interpreter of child-life, Jessie Willcox 
Smith is pre-eminent. Her illustrations of “Mother Goose Rhymes” take 
one back to the carefree days when trumpet and drum were the only property rights 
worth acquiring. Only that rare being who retains the heart of a child in adult life 
could interpret so unerringly the moods, the feelings, and the loneliness of children. 


Size 12x14Inches. All in Full Color on Heavy Pebbled Paper. 18 Sub- 
jects. $6.00 a Set—Single Pictures 35c Each, Postpaid. 


NURSERY RHYMES 
By JESSIE WILLCOX SMITH 


The art of Jessie Willcox Smith is fittingly 
ranked with the best poets and painters of 
children, but unlike most of them, her chil- 
dren, in the midst of their play, are always 
a bit reflective and sedate, due to the ma- 
ternal note that is so predominant in her 
art. With her poet’s mind and artist’s 
genius Jessie Willcox Smith has opened the 
gates into the enchanted world that every 
child dreams of. 

Size 12x16 Inches. All in Full Color 
on Heavy Pebbled Paper. 


6 Subjects—$4.50 a Set. Single Pictures 
423—"'A Chila’s Grace 75¢ Each, Postpaid. 














We guarantee all deliveries in perfect condition. If outside of the United States, please add 1oc for registration. 
A complete catalog of all the latest Jessie Willcox Smith pictures sent FREE on receipt of postage. 


Good Housekeeping Print Department 
119 W. 40th Street, New York 
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| touched on his splendid behavior, recalled 
| with a little dismay, the hitherto unnoted 
fact that, after the ceremony, he had held him- 
self aloof from those that thronged round 
| Boyce. Then, without hint from me, she 
| perceived the significance of the Fenimores’ 
retirement from Wellingsford. 
‘‘Leonard’s ignorance,’ she said, ‘leaves 
| him in a frightful position. More than ever 
| he ought to know.” 
“He ought, indeed, my dear,” said I. “And 
I will tell him. I ought to have done so be- 
fore.” 


I GAVE my undertaking. I went to bed up- 
braiding myself for cowardice and resolved 
| to go to Boyce the next day. Not only fate, 
but honor and decency forced me to the de- 
tested task. 

Alas! Next morning I was nailed to my 
bed by my abominable malady. The attacks 
had become more frequent of late. Cripps 
administered restoratives, and for the first time 
he lost his smile and looked worried. You 
see, until quite lately I had had a very tranquil 
life, deeply interested in other folks’ joys and 
sorrows, but moved by very few of my own. 
And now there had swooped down on me this 
ravening pack of emotions that were tearing 
me to pieces. I lay for a couple of days tor- 
tured by physical pain, humiliation, and 
mental anguish. 

On the evening of the second day, Marigold 
came into the bedroom with a puzzled look on 
his face. ‘Colonel Boyce is here, sir. I told 
him you were in bed and seeing nobody, but 
he says he wants to see you on something im- 
portant. I asked him whether it couldn't 
wait till tomorrow, and he said that if I would 
give you a password, Vilboek’s Farm, you’d 
be sure to see him.” 

“Quite right, Marigold,” said I. ‘Show 
him in.” 

Vilboek’s Farm! Fate had driven him to 
me, instead of me to him. I would see him 
though it killed me, and get the horrible busi- 
ness over forever. 

Marigold led him in and drew up a chair for 
him by the bedside. After pulling on the lights 
and drawing the curtains, for the warm May 
evening was drawing to a close, he asked, 
“ Anything more, sir, for the present?” 

“Could I have materials for a whiskey and 
soda to hand?”’ said Boyce. 

“Of course,’’ said I. 

Marigold departed. 

Boyce said: “If you’re too ill to stand me, 
send me away. But if you can stand me, for 
God’s sake let me talk to you.” 

“Talk as much as you like,” said I. “This 
is only one of my stupid attacks which a man 
without legs has to put up with.” 

“But Marigold—”’ 

“Marigold’s an old hen,” said I. 

‘Are you sure you’re well enough? That’s 
the curse of not being able to see. Tell me 
frankly.” 
| “T’m quite sure,’’ said I. 

I have never been able to get over the curi- 
ous embarrassment of talking to a man whose 
eyes I can not see. The black spectacles 
seemed to be like a wall behind which the 
man hid his thoughts. I watched his lips. 
Once or twice the odd little twitch had appeared 
at the corners. 

Even with his baffling black spectacles he 
looked a gallant figure of a man. He was 
precisely dressed in perfectly fitting dinner 
jacket and neat black tie; well-groomed from 
the points of his patent-leather shoes to his 
trim, crisp, brown hair. And beneath this 
scrupulousness of attire lay the suggestion 
of great strength. 

Marigold brought in the tray with decanter, 
| siphon, and glasses, and put them on a table 
| by his side, together with cigars and cigarets. 
| After a few deft touches, so as to identify the 
| objects, Boyce smiled and nodded at Marigold. 





“Thanks very much, Sergeant,’’ he said, ano 
Marigokd left us. 
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Boyce’s ear listened for the click of the door. 
Then he turned to me. “I was rather mean 
in sending you in that password, but I felt as 
if [should go mad if I didn’t see you. You're 
the only man living who really knows about 
You're the only human being who can 


pt me a helping hand. It’s strange, old 
man—the halt leading the blind—but so it | 
i; And Vilbock’s Farm is the essence of the | 
matter. I’ve come to you to ask you, for the 


love of God, to tell me what I am to do.” 

I guessed what had happened. “Betty | 
Connor has told you something that I was to 
tell you.” f : 

“Yes,” said he, “this afternoon. And in 
her splendid way she offered to marry me.” | 

“What did you say?” | 

“T said that I would give her my answer 
tomorrow.” 

“And what will that answer be?”’ 

“Tt is for you to tell me,” said Boyce. 

“Tn order to undertake such a terrible re- 
sponsibility ,” said I, “I must know the whole | 
truth concerning Althea Fenimore.” 

“T’ve come here to tell it to you,” said he. 

To be concluded) 


The Mobilization of Women | 


Continued from page 46) 


Pennell’s ‘The Bay with a Thousand Girls’ 
—with windows everywhere to the limit of | 
practicability, I found a long row of them 


operating drills. I said to the plant superin- | ~ 


tendent, ‘‘ When I was here last, you had some | 
men on those drills.” 


“Yes,” he nodded, “but we’ve quit using | 


men in places where we can use women.” 

I asked, why. 

He said what other plant foremen and super- 
intendents had said: ‘‘ Because, in all kinds of 
mechanical work consistent with their strength, 
women are economically superior to men. 
They produce more work for one thing, and 
it’s better work.” 

The proof is that everywhere in the hum o' | 
pulleys and belts, in all kinds of machine work 
that is consistent with their strength women 
are extensively being employed. I have found 
them working on fairly heavy plungers in a | 
munition plant on the Hudson—turning out, 
after a few days’ coaching, vastly more work 
than the men who preceded them “because,” 
said the efficiency engineer, “they can pick up 
a unit and put it into place while a man with 
his masculine clumsiness is groping for it.” | 
Then he added: “‘We couldn’t get along with- 
out our girl assemblers. And inspectors! At 
last industry has discovered a place for the 
fussy old-style old maid! As an inspector she 
is perfectly happy in seeing that’ absolutely | 
nothing imperfect ever gets by her!” 

The fact is that we have failed to recognize 
the tremendous significance of this spectacle 
of Woman at the Machine, everywhere, well 
nigh, making two blades grow where only one 
grew before and that not so good a one! In- 
deed few people realize that the war in Europe, 
with all its terrible destruction of sons and 
fathers and brothers, answered the prayer of 
women—not in its means, to be sure, but in its 
ends—by giving them their opportunity. For 
good and ill, women have been called from be- 
yond the mossy old walls where for centuries 
they have been condemned to wait, wistful, 
wondering at the mysterious place that men 
ventured into and called the world. In Ger- 
many more than four million are now engaged 
in industry of various kinds; in England there 
are three and a half millions, with fully half 
4 million in mechanical work for the first time — 
‘n no small part called from parasitic and 
monotonous industries such as making candy 
and millinery; and in France there are fully 
four hundred thousand in the munition plants 
—— Bye! now America is about to recruit 
ee rw of thousands of able-bodied men 
he a gape is scarce beyond words, 
Without Soaks r a a gry Aisne Bogs 

“soageneal ie gpdieg ery ge dnase 
other way—running torrential, so that in many 
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Meat- Treats!” 


And when you serve 
them, there’ll be keen sat- 


isfaction in knowing that 
neither your neighbor, nor your 
neighbor’s neighbor can serve 
more delicious sandwiches than 
these. For yours are made from 
POTTED MEAT-TREATS— 
some Ham, some Tongue and 


others Chicken. 


Meat-Treats are sold, some in tins— 
others by the pound. Write to us if your 
dealer does not sell them, or, send us his 
name with 25 cents for a full size tin of 
Ham, Tongue or Chicken. 


FREE: Write for our recipe booklet, 
© “Suggestions,” and for full 
list of Meat-Treats, including such delica- 
cies as French Meat-Treat (to slice) Ham- * 
burger Steak, Chicken A La King and 
Concentrated Broths (Chicken or Beef). 


L. FRANK & SON CO. Dept. C-13, Milwaukee, Wis. 
DEALERS: Your jobber can supply you. Write 


for ““Frank-Ness,"” the magazine chock full of profit- 
making helps for your Delicatessen Department. 


BROKERS: Write. 
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A Step Saving Convenience for Women 
Saves work. Take your entire meal to 


I I | I S the table with one trip—the dishes to the 
kitchen in the same way. Strong steel 
137@1@).4 frame, figured Quartered Oak trays. Top 
tray—2614x1734 inches. Height 30 inches. 
Rubber tired wheels. Wood parts water- 
proof finished. Folds into small space. 
On ome Satisfaction guaranteed or money back. 
Buy direct from this ad. Only one of the 
many money-saving bargains offered in 
our Furniture Catalog. Send for it today. 
No. 166 x4282—Fumed Finish —$5 
No. 166 x 4284—Golden Finish 
No. 166 x 4286—Mahogany Finis! 
Shipping weight about 55 ibs 


NonlgomenjWiand fe Bers 


New York Chicago Kansas City 
Ft. Worth, Tex. Portland, Ore. 
Write house most convenient 





It’s Free 


Every housewife should read the 

thirty-six pages devoted to money 

saving, health-protecting facts on this 

important subject. Tells what to look 

for and what to avoid in selecting a refrigerator— 

how to cut down ice bills: how to keep the family 
food clean and wholesome. Fully describes the 


‘MONROE 


Solid, Refrigerator 


Porcelain 
Its beautiful snowy-white food compartments are 
molded in one piece of genuine porcelain ware, 
over an inch thick. No cracks or crevices to har- 
bor dirt, germs or particles of food. Handsome 
and expertly built, the ‘“‘ Monroe” will earn its 
price several timesover in savings on ice bills, food 
waste, repair bills, time and labor. Endorsed by 
Good Housekeeping Institute and the Executive 
Committee, National Housewives’ League. 
Not Sold in Stores—Shipped Direct 
From Factory To You— Freight 
Prepaid — Easy Monthly Pay- 
ments If Desired. 

Write for book today ! 


Monroe Refrigerator Co, — 
16 Benson St. Lockland, Ohio 


In using advertisements see page 



















iscrimination and good 

judgment are displayed 
in homes equipped -with a 
Seeger Refrigerator. 


Representatives in all principal cities. 


Seeger Refrigerator Co. 
750 Arcade St., Saint Paul 
101 Park Avenue, New York 
82 Washington St., Boston 


REFRIGERATOR 
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Oscar Mayers 
frankfurters 


(IN CANS) 


To introduce them we Cc 
will send full size can 3 
anywhere, prepaid, for 

Better than the imported kind! 


Here are Frankfurters Deluxe —a pro- 
duct of Oscar Mayer's inimitable skill with 
a“ choice meat blends and 
spices. Delicious —with a 
new tang and zest. A de 
light‘ul meat dainty, un- 
equalled for luncheon, sup- 
per or picnic. Try them! 
Send. name of local dealer 
and 38c ‘stamps or money or- 
der) for 12 ounce can. Sufh- 
cient to serve three people. 
OSCAR F. MAVER & BRO. 


+ Dept. 10, Chicago, 1 
Makers of the famous 


















HOWARD'S | 
Mayonnaise 
=| * SALAD 

DRESSING | 


3 Made from the original recipe that has 
z made “Howard Dressing’ ’ famous. 
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The Mobilization of Women 


of the months since the great war started 
hardly enough able-bodied men have come to 
make up for those, reservists and others, who 
have gone. Before war was upon us because 
of this dire scarcity, wages soared hicher and 
higher. Then it was that women were called 
and not found wanting. Then they 1 nobilized 
everywhere in the old and exclusive haunts of 
men. Then, decisively, they made good. This 
was the first mobilization in America—the 
mobilization of women-~a fortuitous one indeed. 

Now let us look for possible alteration in the 
affairs of women to come as a result of another 
mobilization—that of the men. It all seems 
simple enough. Men, here as in Europe, are 
flocking to the colors. Soon, as in Europe, 
thousands who never have dreamed of going 
to war will flock to the colors. Soon thousands 
of women will flock to “colors,’’ too—taking 
the places of those who have gone! And they. 
too, will make good. k 





What of the Future? 


Lt us ee now to the future, as far as we 

can. Let usassume that all our able-bodied 
soldiers and sailors come back again. Can they 
take the places on the first day of peace that 
they held on the first day of war? Viewing the 

situation merely as an economic problem, I 

went to the Oracle of Schenectady, Doctor 

Charles P. Steinmetz. “If,” I asked him, 

‘“women have proven superior to men in all 

kinds of mechanical work consistent with their 

strength, does that mean that they are to remain 

in the places where they have excelled men?” 

‘You can’t,” Doctor Steinmetz observed, as 

| ‘ he were uttering but a simple axiom, “turn 

back economic law. If you try to turn back a 
fly wheel, something inas to break!’ 

Some of us are not convinced? Then let us 
look to a sterner reason why women are at most 
of their millions of positions all over the world 
to stay. In the first place already in Europe, 
official reports indicate, before America has 
entered the war at all, that ten millions of 
able-bodied men are permanently disabled or 
in their graves. But what does that mean? 

“It means,” says the Commissioner of Im- 
migration, Frederick P. Howe, “that for the 
| first time in the history of industry there will 
be a shortage of able-bodied men all over the 
world—a condition that may result in a re- 
| versal in the relative positions of employer and 

employee.” 

And, we may add, in a reversal of the rela- 

tive positions of women and men. 
Already here in American factories are there 
not forebodings of a new order of things in the 
| blithe girl groups that are steadily extending 
| themselves everywhere into factory groups, 
| with only a relatively few men coordinators? 
Is there not something prophetic in the specta- 
cle of a bride and groom working side by side 
at the same bench, at the same machine? In 
| the spectacle of a middle-aged couple with their 
children at school or with grandmother working 
at the same machine? And in the sight, even, 
of mothers, each of them the better of the two 
family wage-earners, working busily in a shop 
while father is home with the children, having 
his turn at the most tiring work in the world? 

[ have seen such examples. And though em- 
ployers over and over have assured me that all 
the old conjuries of desire and affection, de- 
pendence, love of children and home prompt 
women in the factory quite as effectively as In 
the secluded corners of the home, it is hard to 
tell what, in terms of the old, old domestic 
problem and in terms of everything else of spe- 
cial interest to womankind, these signs mean 
beyond the emancipation of women all over the 
world in recognition of service rendered toward 
a new birth of freedom for this earth. 

They are getting economic power. By all 
signs they will keep it and increase it. And 
that invariably means political power And 
political power, as surely as there is a woman 
Congressman already, [I think, means as one 
consequence an end of war and the beginning 
| of enduring peace. 
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The Care of the F une | 
Garden | 


(Continued from page 33) 


Bordeaux Mixture is the best remedy for 
all fungous diseases of plants—those afflictions 


that appear in the form of rust or rot. Alpine, | 
a strong nicotin-extract, applied in a solution | 


of one part to forty parts of water, is said to 
seal the fate of aphis—those little soft, green, 
sucking insects that infest coral honeysuckles, 
the young shoots of roses, and many other 
tender things—and also of red _ spider and 
thrips. I have found tobacco-dust, applied 
when the leaves and stems are wet with dew, 
or after a rain, more deadly to these particular 

ts than the wet spray. For the destruction 
of those disgusting fat creatures of the soil 
that carry on their depradations under cover 
of the darkness—cut-worms and grubs—I 
know of but one sure remedy. They must be 
turned out of the soil and killed. 

Even roses, now upon the threshold of their 
lovely flowering, may be in need of special 
care, though of course during the spring we 
have dusted the plants thoroughly with pow- 
dered hellebore, once before the leaves appear 
and twice after; have watched for the luxurious 
“Jeaf roller’ and picked him off; have kept a 
wary eye for aphis, and powdered the first relay 


with tobacco; and have occasionally washed the | 


whole bush with a weak solution of whale-oil 
soap—for the rose is a dainty thing and appreci- 
ates nothing so much as cleanliness. In spite 
ofall this care, two special dangers beset roses in 
June: the rose-bug and an affliction called 
mildew. Twice a day the rose-bugs must be 
picked off and dropped into a can of kerosene; if 
one is faithful for a week, the danger is past. 

Mildew is a fungous disease that appears 
on the surface of the leaves like a powdering 
of dust. It is caused by long-continued spells 
of dampness, sour soil, or cold, cheerless 
weather. As soon as it appears, the affected 
leaves should be picked off and burned and 
the whole plant well dusted with powdered 
sulfur, applied after a rain or when wet with dew. 
It is probable that this will need to be done 
several times at intervals through the month. 


Pruning and Cutting Back 


SHRUBS that have flowered in May should be 

pruned during the month, not cut back, for 
this would spoil their promise of bloom for 
next year. Thin them out well and cut the 
old wood to the ground so as to allow a free 
circulation of sun and air among the younger 
stems. Lilacs, weigelias, and mock oranges 
that are growing densely are much benefited 
by such treatment. All suckers should be 
cut out from around the lilac-bushes and the 
faded inflorescence removed. 

Many herbaceous plants are helped at this 
season by a good cutting back. It gives them 
a rather denuded look for a time, but very soon 
fresh shoots are thrust out in all directions, 
and the little plants regain the tidy rounded 
form that makes them objects of ornament the 
season through. 

Foxgloves are normally of biennial duration, 
but they may be tricked into perennialism by 
cutting the bloom stalk to the ground as soon 
as the flowers are spent. Little rosettes will 


at once be sent out from the old root and will | 


flower the following season, each rosette send- 
ing up a fine flower and stalk. 


INFEEL Mercerized Napkins with their many 


distinctive patterns, reveal a general excel- 


lence of ‘‘dress’’ on your table. 
and look like linen, possessing the long-wearing 
qualities you demand, and can be purchased at 


They feel 


much lower cost than linen. 





**Feels Like Linen” 


Mercerized Napkins 


with their rich, snow-white, 
lustrous sheen, are com- 
mended by the most partic- 
ular guests and approved of 


by economical housekeepers. 


They come in many attract- 
ive patterns, wear well and 
are easily laundered back 


mfeel 


to their original freshness. 
Linfeel Mercerized Napkins 
come ready hemmed in 15, 
18, 20 and 22-inch sizes, 
ranging in price from 75c to 
$2.00 a dozen. Your dealer 
can furnish them. Ask for, 
and be sure that you get 
Linfeel. 


Send 4c to cover postage and we will send sample napkin 


MANVILLE COMPANY, Providence, Rhode Island 
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TEA Por 
OF Haeger Craftmanship 


This dainty Tea Potiscommended tothe 


Perhaps the most -important part of the | 
June garden is staking. A single hard storm | 


can do more damage than we can repair all 
summer. All staking should be done as incon- 


spicuously as possible and with a view to | 


allowing the plant to maintain its natural 
habit of growth. Plants with a single slender 
stem, such as gladioli, lilies, foxgloves, or holly- 
hocks, should be fitted with a stake almost 
three-quarters the ultimate height of the stalk 
and tied lightly with raffia several inches below 
the top of the stake, thus allowing the plant 
to curve gracefully at the apex. For plants 


with many slender stalks I usually put a single | 
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y/ SULDEN'S 
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OOK for the Gulden Mustard bottle at 
your giocer’s. Insist on Gulden’s—the 
blended mustard. Adds a better flavor to 
good foods. Try it today. 
America's Standard Mustard—on 
dining cars, in hotels and homes. 


Charles Gulden, Inc., Founded 1867 
50 Elizabeth St. New York City 


attention of ladies who seek new distinctive- 
ness in pottery for their table. The delicate 
lines and refinement of design meet with 
Fashion's decree of dignity and good taste. 

TEA POT No. 72; delivered prepaid, 
east of Rocky Mts., for $1.50. Tile, har- 
monizing, is but 50 cents extra. 

Haeger Pottery is wonderfully rich and 
unique in distinctive motives and inspira- 
tion of design. Sold everywhere. Send for 
free descriptive booklet. 


The Haeger Potteries 
113 Main St Dundee, Ill. 





In using advertisements see page 6 
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For “Hot Pack” or 
“Cold Pack” 


Open Kettle Method 


This is the way preserving 
has been done in the past 
and the way most familiar 
to all housewives. 


The fruit is cooked gently 
in a preserving kettle until 
tender and thoroughly steril- 
ized. It is then packed while 
hot into jars which are filled 
to the brim with boiling syrup 
to exclude the air. The jar is 


sealed by screwing or clamping the top against a rubber ring 
which keeps the air from entering and the fruit from spoiling. 


«6000 LUCK 


RED RUBBER RINGS 


have proved their value in the open kettle method of pre- 
serving, and are used by millions of housewives who want 
a ring that can be trusted to keep the fruit indefinitely. 


GOOD LUCK RUBBERS 
fit all STANDARD JARS 


Cold Pack Method 


This is the process of can- 
ning taught by the United 
States Department of Agri- 
culture. 

The fruit or vegetables are 
peeled, washed or blanched, 
and packed into the jars raw. 
The jars are filled with syrup 
or boiling water, the ring and 
tops put in place, and the jars 
and their contents are steril- 
ized together in a closed boiler 
or a canning apparatus made 
specially for the purpose. The 
Cold Pack method which is 


easier, safer and more scientific than the old way, is fully described 
in the new edition of our book, “Good Luck in Preserving.” 


GOOD LUCK Red Rubber Rings 


are the best rings for standing the high temperature to which 
they are subjected in the Cold Pack method. They are used by 
demonstrators of the United States Department of Agriculture 
and by leading experts in home economics. 


If your dealer cannot supply you with GOOD LUCK RINGS, send 10 cents in stamps for 
asample dozen. A 2-cent stamp will bring you our booklet, *‘Good Luck in Preserving” 


BOSTON WOVEN HOSE AND RUBBER COMPANY 
CAMBRIDGE, MASS. 
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The Careof the Fune 
Garden 


strong central stake just behind the clump and 
tie each stem to it with a separate strand of 
raffia, allawing each plenty of length, so that 
the plant has a fine fountain-like form. If the 
clumps happen to be large, several stakes toa 
clump may be used, and the stems tied to them 
in the same manner. Plants of diffuse spread- 
ing habits are best supported by twiggy 
branches, such as are used to support pea-vines, 

Before June is over it is probable that the 
garden will require watering. This, however, 
should not be started until it is absolutely 
necessary and should then be so thoroughly 
done that the soil is wet at least two inches 
below the surface. It will not be necessary to 
do it more than once a week in even the dryest 
weather. Supports are to be bought to which 
the hose may be attached, so that when the 
broad spray is turned on quite an area js 
covered. 

Frequent stirring and cultivating of the soil 
in dry weather is as important as watering, 
It is a good plan to do this with a short- 
handled fork or small hoe after every hard 
rain and also after the garden has _ been 
thoroughly watered, as above suggested. 

All vines should be carefully trained in June. 
his will save endless trouble and much mutila- 
tion of the vines, for once they become tangles 
it is very difficult to straighten them out. 

By the time June comes in our seed-sowing 
and planting should be completed, though if 
dahlias have been forgotten in the spring rush, 
roots may still be procured well started from 
the seedmen, and should be set out about three 
feet apart in deep, well-manured soil. A last 
planting of gladioli may also be made with a 
view to September decoration. 





Preparing for Next Year 
ND it is not too late to plan a bit for the 
beauty of next year’s garden. A bit of 
ground that receives the morning sun only 
should be chosen for a seedbed. The ground 
should be deeply dug and finely raked, and upon 
the surface should be spread about an inch of 
good loam and fine sand, about half and half, 
that has been put through a sieve; this space 
must be well watered and made firm by means 
of a smooth board. Upon this surface the seed 
may be thinly sown in straight rows and labeled. 
Very fine seed requires no covering, but only to 
be pressed lightly into the ground; large seed is 
covered to about twice its own depth with the 
loam and sand mixture. 

Until the little plants begin to appear, the 
seed-bed should be entirely shielded from the 
sun by means of newspapers held in place by 
stones or light frames easily constructed at 
home, and covered with thick muslin. Early in 
August it will be advisable to transplant the 
seedlings to roomier quarters, either to where 
they are to remain or to similar seed-beds where 
they will have room to develop. They should be 
protected from the sun entirely for a few days, 
and should thereafter for several weeks be ex- 
posed to it for part of the day only. The seed- 
lings should on no account be allowed to dry 
out. 

Here is a list of seeds that may be safely 
sown as late as the first or second week in June: 
Sweet-william, pink beauty; hollyhocks; Cen- 
taurea montana or hardy corn-flower; Hes peris 
matronalis alba or sweet rocket; Arabis alpina 
or rockcress; Alyssum saxatile compactum or 
golden alyssum; Dianthus plumarius or Scotch 
pinks; Digitalis alba or foxglove; Delphinium or 
larkspur; Coreopsis or tickseed; Agrostemma 
coronaria alba or mullein pink; Anthemis 
linctoria or golden camomile; Campanula 
persicifolia or peach-leaved bell-flower; Car- 
patica or Carpathian hairbell; Chrysanthemum 
maximum or moon penny pansy; Papaver 
orientale or oriental poppy; Gaillardia of 
blanket flower; lupines; Linum perenne or blue 
flax-flower; Mvyosotis sylvatica or forget-me- 
nots; (Enothera youngit or evening primrose; 

| and michaelmas daisies. 
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Continued from page 28) 


The latter's next impression was that her 
hostess was not only unhappy, but fright- 
ened. ‘The discovery made her feel unex- 

ctedly maternal. She was fifteen years older 
than this alarmed infant that Jerry was 
trying to coerce into marriage. If he expected 
her to help him to browbeat a child into going 
agains her inclinations— The next instant 
the room was full of pleasant sounds and 
movements as the two women exchanged 
greetings and compliments and settled down 
side by side on a hospitable davenport. 

Ruth’s compunction over her errand grew, 
and the feeling was so strong that she acted 
upon it in immediate response to the first 
words of her hostess after the two were seated. 
Mary Chase leaned forward and put a gentle 
hand on her visitor’s knee. 

“Jerry said you were coming to talk to me,” 
she began, in a voice that held alluring South- 
ern modulations, ‘‘and it’s very kind of you. 
But, dear Miss Carrington, you won’t be hurt, 
will you, if I tell you at once that I’ve made up 
my mind not to be married today.” Her soft 
lips set. “I’ve made it up firmly,” she added, 
“and—and—irrevocably.” 





HE older woman gave a friendly touch to 

the hand that lay on her knee. “That 
saves us both some trouble,” she said comfort- 
ably, and with obvious relief. “I loathe 
giving advice ever, and most of all I loathe 
giving it when I’m not sure myself that it’s 
good. So we will regard the matter as settled, 
and we'll feverishly cultivate each other’s 
acquaintance for a few minutes, until I must 
rush back to my work.” 

Miss Chase looked startled. The corners of 
her charming mouth drooped like those of a 
hurt child. ‘I suppose you think I’m fright- 
fully changeable,” she muttered. 

“T don’t think anything of the sort,”’ Ruth | 
said serenely. “I don’t know enough about | 
the matter to form any opinion, except that 
you and Jerry are both very fortunate in 
having found each other,’’ she added more 
formally. 

“You do think that, don’t you?” Mrs. 
Chase asked eagerly. 

“Of course I do.” 

Mary sobered, and the light died out of her | 
eyes. “But you think I ought to wait, too, | 
don’t you?"’ she added slowly. 

“Oh, I wouldn’t say that. That’s a point for 
you and Jerry to decide—and your aunt,” Miss 
Carrington added tardily. ‘You see, as I’ve 
said before, I don’t understand the circum- 
stances. But it’s plain enough that you’re in 
love,” she added smilingly. 

“In love—” The girl repeated the words 
dreamily. “I should say I am!” Her voice 
dropped to a whisper. ‘I’m so much in love,” 
she confessed, “that I’m afraid every one who 
looks at me will see it!” 

Miss Carrington met the now shining eyes 
and nodded sympathetically. “If you look 
like that,” she corroborated, “every one will.” 

The other returned her smile and threw 
back her head with a sudden pride. “But I 
don’t care,” she declared, with exultation. “TI | 
don’t care who knows it. No one could help 
loving Jerry.” 

Again her mood changed. “I’ve tried,” she 
added. “Oh, how I’ve tried! And I’m not 
to blame because I’ve failed, am I?” She 
fired the question as if it were a bullet. 

The visitor stared at her. “But why—”’ she 
began, then checked herself and fell back on 
the safety of a cheerful commonplace. “No 
Outsider can express an opinion of any value 
in such a matter,” she pronounced. | 

Oh, but you’re not an outsider!” The voice | 
of her hostess dripped horror at the suggestion. 

Jerry says you’re the best woman friend he | 
ever had—and I’ve read columns and columns | 
@Dout your wonderful work in France.” 

a qlliss arrington laughed and rose to her feet. 

It was high time we met,” she said. “And I 
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Good Luck Brand 
solves the Garden Hose 
problem of getting good 
hose at a popular price. 
We consider Good Luck at 
1 2c a foot the greatest achieve- 
ment in hose making, and its 
value is possible only because our 
production is the largest in the world. 


p00 | ueK 


has six separate plies with plenty of 
live rubber in them. It is strong and 
flexible without being heavy and hard 
to handle; made *% inch with 34 inch 
connections in 25 and 50 foot lengths. 


Your dealer has it.. Ask him. 


Send a 2c stamp for our practical booklet ‘Making the 
Garden Grow.” You'll like it. Address Dept. 7. 


Boston Woven Hose & Russer Co. 
Cambridge Mass. 









































only 12¢a foot 
At your dealers 
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“See What I’ve Ironed in an Hour 


With the Simplex Ironer!” 


‘1 feel as fresh as when | started ! 


I formerly spent an entire forenoon doing 


the same ironing, and when | had finished—my feet and back ached and I was tired 


out for the day! 


‘‘ Now, I iron my Table and Bed Linen, including Lace Doilies, Center Pieces, 
Dresser Scarfs and fine Bedspreads; the Children’s Play Clothes, my own House 
Dresses and Lingerie, and all the family Underwear with the 


The “Simplex” is a BETTER,.a QUICKER, an EASIER 
and a CHEAPER Way to Iron 


Better, because the even heat and uniform pressure pro- 
duce a beautiful finish not obtainable with a hand iron. 
The perfect control insures straight edges, which distin- 
guish hand ironing from ordinary mangle work. 


Quicker, because it will iron in | hour what ordinarily 
will take 4 hours to do with a hand iron. 


_ Easier, because there is no lifting or pushing of heavy 
irons and no necessity of standing and walking for hours. 


Cheaper, because the total expense is only 3 to 4 cents 


for an average ironing—much cheaper than heating hand 
irons of any kind. 


Can be had on Easy Payments and on Trial—prices 
$30 and up. The Simplex is durably made to last a life- 
time. Eight sizes. 


Write today for our FREE Illustrated Book, ‘‘ Clean 
Linen in Abundance.” It will show you the many different 
articles you can iron and the small time required for each 
—a table cloth in three minutes, etc. 


AMERICAN IRONING MACHINE COMPANY 


504, 168 N. MICHIGAN AVE., CHICAGO 
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can’t forgive Jerry for not giving me the 
pleasure sooner. But you will forgive me if I run 
away now, won’t you? I'll catch my committee 
in full cry if I go home at once. And perhaps 
I can persuade you and your aunt and Jerry 
to dine with me tomorrow night?” 

Mary Chase put out a charming hand and 


tentatively grasped a button of the caller’s , 


coat. It was the gesture of a small child and 
her expression as she looked up into her guest’s 
eyes oddly matched it. “But we may not be 
here,” she suggested droopingly. “We'll be 
on our honeymoon—if we’re married.” 

“But you said—I thought—” Ruth stared 
in bewilderment. The other slowly whirled 
the button round, to the imminent undoing of 


its fastening. : 
“J wish you would advise me,” she mur- 


mured. 

“Dear child, how can I?” 

“You know Jerry.” 

The older woman laughed. A sense of relief 
welled up in her. “Oh, if Jerry’s the uncertain 
quantity, I can vouch for Jerry,” she jested. 


“He’s an officer and a gentleman—and one of 


the salt of the earth. You haven’t been 
listening to any one’s gossip without giving 
Jerry a chance to defend himself, have you?” 

“No, oh, no!”’ Mary’s loyalty was as evident 
as her horror at the suggestion. 

Ruth Carrington shrugged her shoulders. 
“To an intelligent spinster,” she murmured, 
“it all seems very simple.” 

Her hostess had been staring at a spot on the 
rug at her feet. Now she raised her head with 
agesture of decision. “It is,” she said abruptly. 
“T’ve changed my mind.” 

“Oh.” The caller was slightly dazed. 

“So we're going straight out to get my 
clothes. I know you will help me, as time is so 
short. Sit down again. I won’t keep you 
waiting a second.” 

The visitor sat down limply, and gazed after 
the figure of her hostess as she disappeared into 
the next room. Apparently she had accom- 
plished her mission. She wondered how and 
why she had done it. Through the door, left 
ajar, she heard Mary Chase’s quick instructions 
to her maid, an exclamation of delight from 
that person, Mary’s hurried responses to 
another, older voice. 

“Yes, I’ve changed my mind. Yes, I have. 
Yes, it’s final, this time. Please don’t bother 


about that now. Hannah, that isn’t the dress | 


I want. My land, will you stop being excited 
long enough to button my shoes? No, Aunty, 
not that one—the gray one. I don’t know. 
Yes, I think so. Yes, of course she will. Yes, 
she did. Aunty, if you ask me one more ques- 
tion, I shal! shriek!” 

Miss Carrington coughed restlessly. A 
sudden silence fell upon the next room. Eight 
minutes later Mary reappeared gloved and 
hatted, looking seventeen and wholly lovely, 
and wearing a nervous smile. In the hall the 


Captain was waiting for them—a wilted figure | 


that burst into bloom as they approached him. 


“You persuaded her!” he cried to Ruth. “I | 


knew you would. Bless you! Bless you!” 

His fiancée broke in upon the dry retort that 
pressed against Miss Carrington’s lips. ‘You 
may put us into a taxicab, Jerry,” she said, 
“and that’s the last I want to see of you till— 
till twelve o’clock.” She blushed as the captain 
gazed at her adoringly. “I’ve got to put all 
my mind on getting my clothes,” she added 
firmly, “and so has Miss Carrington.” 


WO hours later Ruth was back in the sitting- 

room, waiting for the bride to dress and 
regardful of Jerry’s last injunction, hissed 
into her ear, “For heaven’s sake, don’t leave 
ner until you get her to the church!” 
Incidentally she met “Aunty,” an exquisite 
gentlewoman in gray silk and fine old lace, 
whose venerable face wore rapidly alternat- 
ing expressions of apprehension and relief. 
They reached the parsonage almost half an 
our late, and Ruth was touched by the 
pathetic relief of a haggard Jerry, who met 
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HERE are many simple and easy 

desserts for which your household 
will clamor—if you use Burnett’s Va- 
nilla. Ice creams, blanc mange, pudding 
sauces, hard and soft custards are whole- 
some—and welcome, when they have 
the exquisite flavor of this choice vanilla. 


Mrs. Stacy’s Custard 


Add 2 tablespoons sugar to 2 eggs, and 
beat with spoon. Add pint milk and pinch 
salt; stir and strain. Stir in 1 teaspoon 
Burnett’s Vanilla. Bake in cups standing 
in pan of water, about 20 minutes. Serve 


cold. 


rnett’sVanilla 


Flour, sugar, eggs, milk, fruits, nuts — 
all cost more than flavoring. Don’t risk 
them with inferior extracts—use Burnett’s 


and be both satisfied and economical. 


Your grocer can supply you with Burnett’s Vanilla. 


‘JOSEPH BURNETT CO., 36 INDIA STREET, BOSTON, MASS. 
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SHEETS 


AND 


PILLOW CASES 


A firm, strong weave that stands 

the hard usage of hotels and hos- 

pitals, yet of such a beautiful, 

white surface as to please the most 

critical. Standard since 1865. 
Made by 

Naumkeag Steam Cotton Co., Salem, Mass, 


Parker, Wilder & Co., Boston and New York 
Selling Agents 


That flat-wire Quaker 
Spring has the maxi- 
mum lifting power. 


cher Nollers 


Whenever you order window shades 
sure to order them made up on 
“Columbia Quaker Rollers.” 

The Columbia Mills, Inc., New York City 

Makers of Columbia Window Shades 





In using advertisements see page 6 








































Bakes perfectly 
In half the time—with half the fuel 


Use it on top of your range, oil stove or gas plate— 
Saves its cost in one season—Bakes bread, beans, 
pies and roasts over the same fire at the same time. 


The Adjustable Circulating Air Chamber 








found only in the BOLO enables you to do this—no other oven has this 
Say BOLO to your dealer—tif he's a good one he has it. 


There is only one BOLO 


IF YOUR DEALER CANNOT FURNISH WRITE FOR BOOKLET 
The Griswold Manufacturing Company, Erie, Penna. 


Largest makers of waffie irons and cast cooking utensils in the world 





wonderful feature. 


















The hours you now 
spend watching. stirring, turning and basting will be saved and the time can be spent in recreation. 


Simplicity itself. ” with the food over a hot stove. 





You'll enjoy the satisfaction of serving more deliciov 1s 
oles¢ — and appetizing food if you have an ‘‘ Ideal”? or ** Domestic Science ”’ 
hy not inve stigate now before the extreme hot weather comes ? 


I, OM 


Roast, Bake, Steam, Stew and Boil Perfectly 


None of the food values escape—none of the flavor is lost. 
of meat and less expensive foods 
Our patent Radiator Thermometer and ‘ 
ment) insure even greater efficiency 
tures put our product in a class by itself far in advance. 

If a dealer near you cannot furnish one of our 
Fireless Cookstoves, write to us and we will see that you are supplied. 
* The President's Story * 


Dept. 11, Toledo, Ohio 


Aluminum Cooking Utensils, 





sewir 1g, rest a. No new recipes t¢ » learn. 
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Fireless Cookstove 






ESTIC SCHEN 


Fireless Cookstove 











Enable you to use the cheaper cuts 
Anothor item of economy is the saving of 60° 
‘Schedule of Heats’ 
These and other patented fea- 





’ Gncluded in equip- 







Accept no substitute 






An interesting book * 


The Toledo Cooker Co.. 
We also manufacture «JDEAI.”’ 
“«Beauty—— Service—*atisfaction.”’ 
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them at the door. A clergyman, who con- 
veyed an impression of wordless, but deep, 
resentment over a wasted half-hour, briefly 
greeted the flurried quartet, and at once led 
them from his study into the little church that 
was to be the scene of the wedding. 

Falling into place beside “Aunty,” and 
immediately behind the bride and groom, Miss 
Carrington followed the beautiful service with 
her usual sympathy. And now, for the first 
time, she remembered that she was losing Jerry, 
for whom she had such a deep and genuine 
liking. Yes, she would miss him; and when 
one was nearing forty new friends were not 
lightly made. 

She was aroused from this mournful reverie 
by the discovery that the ceremony was over 
and that Jerry was kissing his bride and was 
following the caress with like attention to 
“Aunty” and herself. Kissing, for the time. 
seemed quite indiscriminate. When it had 
ceased, she followed the little party back into 
the rectory. There she was stealthily looking 
at her watch when she felt her shoulders caught 
in an hysterical clutch and looked down into 
the frightened face of the bride. 

“T shouldn’t have done it! Oh, I shouldn’t 
have done it! Why did you let me?) Why— 
why? It isn’t fair to Harry!” 


MISS CARRINGTON was conscious of a 
slight chill. She had forgotten Harry. 
She had forgotten him absolutely. Now, here 
he was, whoever he was—and evidently he was 
very much to be reckoned with. 
“Harry?” she repeated blankly. ‘Who is 
Harry?” 

“My Harry! My husband! Harry Chase! 
Oh, Harry, Harry!” 

The older woman’s body experienced an 
impulse to sit down. She looked around for a 
chair, and, not seeing one, caught the bride’s 
hand, with an instinctive desire for support. 

“Why,” she began uncertainly, *‘I thought 
you were a widow!” 

“T am!” wailed the other. ‘But do you 
imagine that’ Harry doesn’t know what I’m 
doing just because he’s—he’s dead! He does. 
He knows all about it. He warned me that he 
would.” 

Her words came out stammeringly, broken 
by childlike gulps, and Miss Carrington, releas- 
ing the tight grip of her hand, took a tight grip 
on herself instead. The Captain’s words came 
back to her. She began to understand them. 

“Oh,” she said blankly. 

“You see,” the bride hurried on, “we were 
only married six weeks when Harry was killed 
in the Philippines. And he was so afraid I 
would marry again that—that—when he was 
dying he—he spoke of it. He—said—he’d— 
know it if I ever did. And now he will! Oh, 
Harry! Harry!” 

She threw herself upon Miss Carrington’s 
reluctant breast, and that lady patted her 
back with an absent hand. So this was what 
Jerry was “up against.” She wished she had 
understood. She wished she had more time to 
think now. Through the arch leading into the 
next room she saw the broad, unconscious back 
of the bridegroom, bending over as he affixed 
his signature to some document. She motioned 
“Aunty” tosilence. She had no sympathy to 
give to the bride. At the moment she was 
conscious of but one emotion—an intense 
disinclination to have Jerry return and find his 
bride weeping over her first husband, in the 
arms of her new husband’s best woman friend. 
Under the sharp spur of this feeling she spoke 
almost brusquely. 

“Don’t cry,” she said. ‘You can’t do that 
now. It isn’t fair to Jerry. Here he comes. 
Brace up before he sees you.’ 

She straightened the pm figure, thrust 
it toward the window with its back to the room, 
and assailed the ears of “Aunty” with gay 
prattle, intended to create the impression of @ 
scene of pleasant excitement. Also, as the 
unconscious Captain approached them, she 
stopped him and held. him with frivolous 
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Let the ‘“Sel- 
lers” Kitcheneed 


Jy 


D This Trade Mark Iden- 
tifies Every “Sellers” 


“Special” take care of the business part of your kitchen 


Let “Sellers” Kitcheneed ‘‘Special,”’ 
with its automatic lowering flour bin 
(which easily and readily lowers over 
table work for filling, and after filling as 
easily goes back into position); with its 
sanitary, snowy-white, extension work 
table; with its ant-proof casters, with 
cupboards and drawers for all neces- 
sary cooking and baking utensils and 
all necessary cooking ingredients, 
come into your kitchen and shoulder 
the business end of your kitchen 
burden. Let Kitcheneed show you 


G.I. SELLERS & SONS 


with what ease, not taking a single foot- 
step, seated comfortably on a stool, you 
can prepare your every meal. Let Kitch- 

eneed show you how many hours less 

you will spend in your kitchen. 


For a limited time your dealer is making you 
this special offer. To your home he will deliver 
right now, ‘‘Sellers’’ Kitcheneed ‘‘Special’’ 
on the very easy terms of $1.00 a Week. 
These simple, easy terms will put you in 
possession of the most satisfactory, all-round, 
step-saving, time-saving, labor-saving, ser- 
vant your home has ever known. 


COMPANY 


304 THIRTEENTH ST. 
ELWOOD, INDIANA 


In the meantime write for our booklet, ““The Auto Bin Girl’’—it 
tells and illustrates the complete Kitcheneed story. Let us tell you 
the name of the dealer nearby who will demonstrate ‘‘Sellers’’ to you. 


Ask Your 
Dealer toShow 
You the Fol- 
lowing Im- 
proved Special 
Features: 


“Sellers” Auto- 
matic Lowering 


Flour Bin 
“Sellers” Ant- 


Proof Casters 


“Sellers” Auto- 
matic Base Shelf 


Extender 


“Sellers” Sanitary, 

Snow y-white, 

Guaranteed, 
orceliron, Exton: 


sion Work Table 


‘2 
3 


* 
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Kitchen Work 
to be done 

put it up to 
Kitcheneed and 
all that 

burden is lifted 
from your 


Mustenting shoulders 


“Sellers” Kitcheneed “Special” 


With Automatic Lowering 


Flour Bin 
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Goes Further 
Any Way You Use It 


Red Wing Grape Juice is economical any way 
you use it. It goes further — from 25 to 50 per 
cent further. ‘This is because it is better and richer. 

Used as a beverage, water should be added to Red Wing, 
because Red Wing retains its richness, flavor, body and 
celor even when appreciably diluted. wag 


REDWING f#i 


the 


GRAPE JUICE 


With the Better Flavor 


\s a base or flavoring for punches, ices and 
desserts, a little Red Wing goes a long way. 


Try the Red Wing recipes given here. You 
will readily see their economy, and they are 
uncommonly delicious. Our booklet, mailed 


RED WING HIGH BALL : 
free On request, gives a score or more of other 


Place a small block of ice in an m ° 
Sgbt-ounce loss. fill half fullwith Red Wing recipes. 

“ WING Grape Juice. and add is a3 / 4 : 
Ee « peered water Mix The superior excellence of Red Wing Grape 


Juice is due to the genuine purity of it. It is just 
the pure, free juice from the first light crush of 
the finest select New York State Concord grapes. 
It comes to you unadulterated and unfer- 
mented—just as it leaves the grape. 


Try Red Wing—the Grape Juice with the 
better flavor. 


PURITAN FOOD PRODUCTS CO., Inc. 


Fredonia, N. Y. 
Sales Branches: Chicago, New York, Boston, San Francisco 


RED WING PUNCH 


6 pints Red Wing Grape Juice 1 quart fresh- made black tea 
1 dozen oranges, juice 6 cups sugar 

6 lemons. juice 1 whole orange 

2 cans grated pincappie 1 banana 

6 quarts water 2 slices pineapple 

Boil the water and pineapple twenty minutes; strain through 
two folds of.cheese cloth. pressing out all the liquid, add the 
Sifgar and let boi! five or six minutes, add the tea and set 
aside in fruit jars. covered. to chill. When ready to serve add 
the chilled RED WING Grape Juice with the chilled juice of 
the oranges and lemons.)After turning the punch into the bowl, 
add the orange, pineapple and banana cut im Small pieces. 
This recipe serves one hundred. 












Harry 


words until his bride had wiped her eyes— 
without, however, removing from them a hurt 
look they invariably held as they rested on the 
wedding-guest. ; 

The little party made the journey back to | 
the Ritz in a hired limousine, and here again 
Miss Carrington’s ability to keep up a flow of 
easy chatter was severely tested. The Captain 
gave her no help, for he was in a happy dream. | 
The bride was calm, but pale and very silent, 
and “Aunty’s” attitude was merely one of 
watchful waiting. At the table in the big 
dining-room, however, the four smiled at one | 
another for the first time. Aunt Josephine, 
now the hostess of the occasion, made an effort | 
to play her rdle fittingly. With the pouring of | 
the champagne the scene grew almost bright. | 
Fitzgerald had raised his glass with a gay toast 
to his “ best man”’ when a cheerful voice inter- | 
rupted him. A tall young person, carrying | 
himself like a soldier and browned as if by a 
tropic sun, stood at their table with extended 
hand, smiling down upon the bride. 

“Well, Mrs. Chase!” he cried buoyantly, 
“this is luck! Here I’m back from the Philip- 
pines this very day, and the friend I most 
want to see is the first friend I meet! That’s 
almost too good to be true!”’ 

Glancing at the new Mrs. Fitzgerald, Ruth 
perceived that she turned first white, then | 
gray. The newcomer, it appeared, was a | 
Lieutenant Vance, of the regular army, | 
and he was so boyishly rejoiced over this | 
meeting that Ruth’s heart warmed to him, 
and even “Aunty” was too charmed by him to 
observe the constrained manner of her niece. 
In a few words that made the situation clear, | 
she invited him to join the party, and the | 
Lieutenant’s face flashed into a flame of interest 
as he heard her. Impulsively he took young 
Mrs. Fitzgerald’s hand between both his own. 

“Then I’m the first friend outside of this 
charmed circle to wish you happiness!” he | 
cried. “By Jove, that alone is worth coming | 
home for!”’ 

His pleasure was so sincere that his brother 
officer beamed on him, and even the white 
face of the bride took on a little color. The 
new arrival was too tactful to prolong his call. 
Within five minutes he exchanged addresses 
with the bridegroom, and with a final hand- 










Knox Sparkling 
Lemon Jelly 
Dessert 



























Soak I envelope Knox Sparkling Gelatine in | cup cold water 
5 minutes and dissolve in 2 cups boiling water. Add 4 cup 
sugar and stir until dissolved. Then add % cup lemon juice. 
Strain into molds first dipped in cold water, and chill. Add dates, 
nuts, berries, oranges, bananas, fresh fruit — or canned fruit. 


If fruit is added to the jelly it may be served as a salad on crisp lettuce 
leaves. accompanying it with meyannaise or any salad dressing. 


KNOW every woman wants distinctive clothes 

and hats. Every woman should want distinc- 
tive table dainties. By using Knox Sparkling Gela- 
tine you can combine your own personal ideas 
with our tested recipes. 


When you serve Knox Sparkling Gelatineto your 
family or guests, you are complimenting and pleasing 
them with something that is your own creation. It 
gives you the opportunity to be original and serve 
different dishes from your neighbor. 


With either package of Knox Plain Sparkling Gela- 
tine or Knox Sparkling Acidulated Gelatine (Lemon 
Flavor) youcan make four pints of jelly. Besides 
jellies you can show originality in making Salads, 
Puddings, Candies and other good things. 


Wor. Prods B Knae, 


President. 


* CHARLES B. KNOX GELATINE CO., Inc. 


Recipe Book FREE 


We will send you our book, “Dainty 
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shake all around firmly took himself off. His Desserts for Dainty People,” onre- ANOX 

; es - ceipt of your grocer's name. If you 
departure was followed by a moment of con- have never used Knox Gelatine, en- 4 
straint which the deepening silence of Mary close 4c in stamps if you wish a | f yCiIDULATe Di 









pint sample. ai 


440 Knox Avenue, Johnstown, N. Y. 










suggested and underlined. Then the Captain 
and Miss Carrington exerted themselves, and 


the talk at the table flowed on. * . oa , ' 
LoL a a} GELATINE 


UNDER cover of a story told by the bride- 

groom, Ruth furtively studied Mary, who 
had not spoken since the departure of young 
Vance. Her pallor had deepened, and the black 



































pupils of her violet eyes seemed to fill the iris. == 
Jerry began to cast at her anxious sidelong | ; * Faust Coffee == (ROLE MARMALADES 
glances. It was a relief to them all when the is perfect. It is easiest made, wre P| 














IRE) = © 4 Orange and Grape-fruit, famous old 

family recipe; sound, ripe fresh fruits 
and Louisiana pure cane sagar. _Dis- 
tinctive and delicious. Direct from 
kettle to your table. Sample jar 16c post- 
paid; 1 doz. assorted 16-0z. jars $3.60 de- 
livered east of the Rockies. Mrs. Somers- 
Murray, Inc., 365 St. Joseph St., New Orleans. 


most healthful and goes further 


when_use in 
BLANKE’S Sanitary Drip Coffee Pot 





breakfast was over and they left the table. In 
the hotel lobby Miss Carrington, cherishing 
visions of - immediate escape, felt her arm If your dealer rg Faust, 
again caught in a now familiar grasp. well ge agony tnt By 
‘Please come up-stairs for a moment,” Pound of Feet oe ee Leale 
begged the bride. “I won’t keep you long, | 
but I must talk to you—I must!” 
The older woman regarded her with dis- 
approving eyes. All the sympathy she had was 


} 
A a 
now given to Jerry. In response to the bride’s : 
plea, however, she nodded, and followed her into | } j 
the elevator. There Mary must have given 


“Aunty” and the groom a signal, for when the 
apartment was reached, they silently proceeded 
down the hall. Mrs. Fitzgerald led the way 



















Housewives throughout the country are enthusiastic 
over the new white kitchen. The kitchen can be as 
beautiful as any room in the house. All the wood is 









into her ivate  sitting- : 

nage al sg oc Pig tage and Pe seed white enamel, the walls of some light tint. All the 

alles ak onthe Apacs Pg wie | ee Varape furniture and equipment is white, making a spotless, 

che? and, vending forward, rested her sanitary kitchen. The McClernan Sanitary Steel Cabi- 
ows on her knees, cupped her chin in her net fits in this scheme perfectly. Write for illustrated 

hands, and stared at the floor. folder showing this model kitchen. 

.,Mliss Carrington studied her in depressed McCLERNAN METAL PRODUCTS CO. 

silenc e. Later, she intended to suggest a dose SANITARY Dept. A 

of bromide. At present perfect quiet seemed the 122 S. Michigan 

. Ave., Chicago 






oo treatment for an obvious case of nerves. 
er sympathy for Jerry now amounted to a 
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The Witchery of Sandwiches, Transformed 


For steaks, chops, 
fish,cold cuts, in 
gravies, cheese, eggs, 
and curries, on game 
and poultry—to every- 
thing good to eat, from 
soups to salads, it adds 
a delightful gusto, 


& 


HE lowly sandwich—the mainstay of a 

thousand emergency occasions—is trans- 
formed into a delectable delicacy when passed 
under the magic spell of Lea & Perrins Sauce. 
Try it and judge for yourself. 


Lea & Perrins is the one seasoning sauce with 
a world-wide reputation. In all first-class hotels 
and restaurants, in all the world’s great kitchens, 
it Is supreme. 





100 easily prepared recipes for morning, noon and night, in a handy 
hitchen-hanger, free from Lea & Perrins, 241 West St., New York 


* LEA&PERRINS SAUCE 


The Original Worcestershire 










Let this Skillet 


O description can make you appreciate the 
beauty and value of Wagner Ware. Not 
stamped, but cast, solid, seamless, without 
joint or rivet. Try it! Then you will be eager 
to Wagnerize your entire kitchen. 

60 cents brings this Skillet (614 inches in diameter) 
Booklet free on request. 


to you, post paid. 






%* The Wagner Mfg. Co. 
Dept. 30 
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‘‘From Generation to Generation’’ 
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Harry 


eens ache. She became aware that her 
ostess was talking, in a queer, flat voice. 

“Lieutenant Vance was Harry’s best 
friend,” she said, slowly, “Harry’s very best 
friend. He was his classmate and chum, at the 
Point and in the Philippines.” 

Miss Carrington made some cheerful and 
matter-of-fact response. She stood ready to 
meet any opening for a dose of common sense 
that might present itself. Thus far, clearly, 
none had. : 

“Harry sent him,” added the bride dully. 
She had straightened and was now staring at 
the opposite wall as if to read some hidden 
writing there. She repeated the words in a 
whisper. The visitor moved impatiently 

“‘My dear,” she said firmly, “ you will forzive 
me, I hope, but I must say that I’ve never 
listened to such nonsense in my life!’ 

“Nonsense!’” The word brought a spark 
into the violet eyes. ‘You wouldn't think it 
was nonsense if you knew Harry,”’ Mary went 
on quietly. ‘But you don’t understand. You 
see, we were awiully in love—and awiully 
young—I was only eighteen—and—and aw- 
fully happy. So, when he had to go—so soon 
all he seemed to think about was that I might 
marry again. He said he’d know it when I did 
—and he said I’d know that he knew. He said 
I'd have a sign. And he’s taken this way to 
give it to me. I knew it would come. I’ve 
been waiting for it. That’s why I was— 
afraid. Now it’s here. He has sent his best 
friend clear across the world to face me, within 
an hour of my marriage—and you call it 
nonsense! No wonder I told Jerry from the 
first that I never, never could be married. I 
was afraid I’d be haunted all my life—and— 
and—now I’m going to be!” 


’ 


RUTH CARRINGTON’S lips parted for 

speech, and then thoughtfully closed again. 
It had come to her, suddenly and convincingly, 
that there was more in this situation than she 
had realized. Given a delicate nervous system, 
an abiding memory, fear, and a coincidence 
like that of today, a wrecked life—no, two 
wrecked lives—might easily follow. It be- 
hooved her to move carefully along the narrow 
paths of this mind, and to find and destroy the 
mischievous seeds before they sprouted into 
growth. She put a comforting arm around the 
figure beside her, and the bride, touched by the 
overture, responded by burying her hot face in 
the fresh laces of the visitor’s best blouse. 

“May I call you Mary?” asked Miss 
Carrington unexpectedly. 

“Tf you only would! Please do.” 

“Thank you. Then, Mary, dear, I want to 
talk to you very frankly—-the way your mother 
would, or an older sister would, if either could 
be with you now. First of all, let me say 
that I’m not going to bring up any of the 
arguments I might offer to prove that Harry, 
wherever he is or is not, doesn’t know what 
is happening on this earth. Possibly he does; 
possibly he sees us together this minute. 
Possibly he is telling me what to say to you. 
I hope he is!” she added devoutly. ** Anyway, 
for the moment, we will assume that he knows 
all about us.” 

“V-e es,” agreed the bride. 

“Assuming, then, that he does know,” 
continued the visitor, speaking carefully, as it 
to a child, “I want you to open your mind 
wide, and consider exactly what has happened.” 

“T dare not! I’m afraid!” gasped the bride. 

“On the contrary, you can and you must— 
for there is such tremendous comfort in it.” 

“Comfort?” The violet eyes stared at her in 
bewilderment. 

“Ves,” repeated the other firmly, “ comiort. 
For what does Harry do?” She caught the 
eyes and held them while she finished with slow 
significance. ‘He sends his best friend clear 
across the world, as you say, to be the first 
person to wish you happiness!” : 

Under the dawning wonder, the rapture ol 
relief in the violet eyes, her own worldly eyes 
almost wavered. 
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“We Have Reveledin Hot Water 
Since We'Got Our RUUD” 


VERY member of the family finds pleasure and 
comfort in RUUD Instant Hot Water Service. 


A steaming hot bath, hot water for the dishes and 
cooking, piping hot tubfuls for the washing—all the 


hot water you want for every purpose—is yours in- 
stantly—whenever you turn on a hot water faucet! 


AUTOMATIC, /G 
WATER HEA 


“Hot,Water All .Overithe House,’ 


The Ruud joins gas and water pipes in 
your basement or some other convenient 
place. When you open a faucet, the force 
of the flowing water automatically turns on 
the gas, which ignites from a tiny pilot light. 
The water heats instantly as it flows. As long 
pl keep the faucet open, hot water pours 

When you get all you want, you turn off 
the faucet and that automatically shuts off the 
gas. No fuel is wasted, for a temperature 
regulator prevents overheating of the water 
by keeping the gas supply down to just what 
1S needed. 

There is real economy in the Ruud way of 
heating water. The Ruud is in operation only 
when you want hot water, and then the fuel 
consumed is measured by thé amount of water 
actually used. 

The initial cost of the Ruud is moderate, 


and it isa device of such durable construc- 
tion that it will prove a permanent invest- 
ment. Over 100,000 Ruud Heaters are in 
use. Many of these have been in service 
for 20 years. 


INTERESTING RUUD BOOKLET 
MAILED FREE 


The Ruud Booklet and descriptive matter, 

telling all about the Ruud Heater and 

Instant Hot Water Service, mailed free on 

request. Address home office or branch 
nearest you. 


Ruud Heaters are made in sizes to fit every 
home. Ask any gas company, plumber or 
gas-appliance store regarding a Ruud for 
your home.. If you are near one of our branch 
offices, listed below, cali and see the Ruud 
for yourself. 


Ruud Manufacturing Company, Dept. D, Pittsburgh, Pa. 
Makers of Standardized Gas Water Heaters 
Ruud Manufacturing Co. of Canada, 371 Adelaide St., W., Toronto 








Atlanta 
Baltimore 
Boston 
Buffalo 
Chicago 


927 Grant Building | Cincinnati... 
114 W. Lexington St. | Cleveland. . 
. .66 High Street | Columbus 
-893 Main Street | Dallas 
135 People’s Gas Bldg. | Detroit. . 


1854 Euclid Ave. 
..41 W. Long St. 
. 1501 Commerce St. 
...234 Griswold St. 


707 Elm St. | Duluth.. 319 W. First St. 
Indianapolis. 22 Pembroke Arcade 
Kansas City (Mo.) .1332 Main St. 
Louisville.. . ...309 Third St. 
Los Angeles 745 So. Broadway 
Milwaukee. . .. 89 Biddle St. 





Minneapolis. ... 16 S. Seventh St. | Rochester. . 
New York... 
New Orleans 922 Common ’St. | St. Louis. 
Philadelphia 
Portland, Ore., toro Spaulding | Toledo. 
Bldg. | Washington 


The Ruud Goes in the Basement 

or Some Other Convenient Place; 7 

Answers the Turn of Every Hot a 
Water Faucet in the House 


The Ruud is purposely made of a sturdy, durable 
construction that insures long service and the greatest 
possible fuel economy. Consider this when you buy. 
Get a RUUD—Not an Imitation. There are other 
water-heating devices om the market which operate by 
the “‘turn-the-faucet” method. You may be offered one 
for a little less than the Ruud costs. But the sturdy 
construction of the Ruud and its exclusive gas-saving 
features make it far more economical and satisfactory. 
The Ruud in greater economy of gas alone soon maxes 
up for the small difference in price. 





See the Ruud at any of these branch offices - - - ——— 





34 N. Clinton St. 
. .431 Sutter St. 
1019 Locust St. 

.144 E. Sixth St. 

au . Erie St. 
616 Twelfth St. 


..Itg Broadway | San Francisco. 


.-1938 Market St. | St. Paul 








In using advertisements see page 6 





&. 


©BN-P. Co. 


156 


June Good Housekeeping 


Mothers: How 


to 


Keep Your Children 
~ >, From Eating 
Too Many Sweets 


F they are inclined to eat more sweets than are good 
for them, try this plan: Substitute Beech-Nut Peanut 
Butter, spread on bread, crackers or toast. 


Just try it. You'll find they like it just as well as 
candy—often better. And you will feel perfectly 


- safe; because Beech-Nut Peanut Butter is not merely 
» good to taste. It is a natural food, of high nutritive 


value. A Beech-Nut Peanut Butter sandwich containsall 
the Strength, Heat and Energy ofa glassof fullcream milk. 

What is Beech-Nut Peanut Butter? 

It is first of all a taste blend of the highly flavored Spanish 
peanut with the rich Virginia peanut. 

In special roasting rooms, under unvarying North light, experts 
watch these nuts bake to a certain delicate color which determines 
perfect roasting. 

By special processes the nuts are cleaned of skins, grit, the 
bitter little hearts and defective kernels. Beech-Nut Peanut Butter is 
absolutely free of grit. 

A special machine crushes the nuts smoothly and evenly, at 
the same time adding salt. [his same machine feeds the finished 
butter into glass jars, which have gone through special sterilizing 
processes. The jars are then vacuum-sealed to retain the Beech- 
Nut flavor fresh and delicious. It never is rancid. 

WHAT IS YOUR FAVORITE PEANUT BUTTER USE? 

Spreading Beech-Nut Peanut Butter on bread, toast and crackers 
isn’t the only way people are enjoying it. Nowadays cooks use it 
in cake fillings, fudge, mufiins—even soups. Perhaps you have some 
original peanut butter recipes. Write us. We will gladly pay you 
for any that are new and thoroughly practical. 

If you are one of those housewives who do zor use peanut butter, 
we believe that it is because you have never tried Beech-Nut. It is 
different from any other peanut butter. 

Order a jar today and have it on the table for the next meal. 


BEECH-NUT PACKING COMPANY, Canajouariz, N. Y. 
Ask Your Grocer about the Superior Quality of 


‘ Beech-Nut 


Peanut Butter 





“Don’t you see?” she added gently. 

“Oh, if I could believe that!’”” The exclama- 
tion was almost a prayer. 

“Tsn’t it an easier thing to believe than that 
the man who loved you should reach back 
into this world to torture you? Isn’t it easy to 
believe that Harry, knowing the false value 
you were putting now on his last unthinking 
words, had sent you a message to be happy?” 

‘Ves, oh, yes! And he was always like that, 
too. He often said things he didn’t mean; 
and then he was so sorry afterward, and did 
everything he could to show it! Oh, I believe 
you're right! I know you’re right! It’s Harry 
all over. It’s exactly what Harry would do!” 

“Let us say,” corrected Miss Carrington, 
“that it is exactly what Harry has done. Isn’t 
that better?” 

“VYes—yes. He wasn’t cruel. He was never 
cruel. It was only that he loved me so much he 
couldn't bear to have me even look at any one 
else.” She caught the other woman’s hands. 
“How can I thank you?” she asked. “I might 
not have understood alone. I’m sure I 
shouldn't. And Jerry, who is so sweet and 
understanding about everything else, never 
understood Harry. Once he said”—her eyes 
widened at the memory—“once he said he 
thought Harry was acting like—like an 
infernal cad!” 

Miss Carrington laughed irrepressibly; then 
rose. “I’m going,” she said briskly. “ But, 
there’s just one bit of advice I’d like to give 
you before I say good-by. May I?” 

“Please do—you angel!” The bride, stand- 
ing before her, was clinging to a button. 

“Tt’s this: Forget Harry,” she said tersely. 

“Oh-—-you don’t mean that!” 

“T mean every word of it. The past, with 
Harry, is over. Your new life with Jerry has 
begun. It isn’t fair to yourself or to Jerry to 
take even the memory of another man into it. 
And you want to play the game, don’t you?” 

“Of course I do!” 

“Then consider that Harry has sent you his 
last message. Close the door of the past on 
Harry—absolutely and for all time.” 

“But it seems so cruel.” 

“Not to do so would be cruel to Jerry—and 
you want to make Jerry happy, don’t you?” 

“You know I do.” 

* And to be faithful to him?” 

“Why, Miss Car—” 

“The unfaithfulness of memory is almost as 
bad as any other kind. No living husband 
can be happy who is held up against the back- 
ground of a dead paragon.” 

“EJARRY wasn’t a paragon,” said Harry’s 

"~ widow, hastening to defend him from 
this grave charge. 

“So much the better,” announced her 
visitor. “* Now, tell me, are you going to take 
my advice? Will you promise me to do it?” 

“Yes.” The bride’s fluffy yellow head went 
up. Her eyes, with their new light, looked 
steadily and trustfully into Ruth’s. “You 
see,” she said slowly, “ you’re absolutely right, 
and I know it! I never was so sure of any- 
thing in my life. I shall never doubt it.” ~ 

Chey walked toward the door and -stopped 
there for a lingering handclasp. 

_“Pve been very silly,” said young Mrs. 
Fitzgerald simply. “It was silly of me not to 
understand Harry better. But if you knew 
what these last six months have been! From 
the moment I met Jerry, and loved him, my 
torture began—and the worst of it all is that 
I put him through it, too. There were only a 
lew things he could say, of course, and he said 
= er and over till we both got sick of them. 
Fi Bene silly—but I’m not so silly that I 
with rp vt : —_ when I hear it,” she added, 
——- ep breath. She put up her hands, and 

awing down the other’s head, kissed her. 
she a and I will see a lot of you,” 
ot ag a anyway, I'll always love you. 

¢ y person I ever met who could 


open a window in me and—and let the air 
blow through!” 





























| CARNATION MILK is 








Remember, Carnation Milk should be 
diluted with pure water as per directions 
on each can because of its richness. 

Our book of 100 choice, tested every 
day and special recipes for uses of Car- 
nation milk sent free upon request. 
Address, Carnation Milk Products Co., 
626 Stuart Building, Seattle, U.S.A. 


Remember— Your Grocer Has It! 
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-From Contented Cows 

















most 
¥% Carnation Milk can be kept on your pantry shelves or “x 
in your kitchen cabinet, always ready for use. It ‘stays sweet” 
until the can is opened and for several days thereafter. Carnation 
is only sweet, clean cow’s milk with part of the water taken 
out, then sealed airtight and sterilized to keep it pure and safe. 
The richness of Carnation adds a delicious flavor when used 


in creamed dishes, for making candies and cocoa, for whipping, and every 
other milk use in plain and fancy cooking. Try the recipe below. 


convenient ‘. 


. ° ! 
! No Egg Mayonnaise Dressing | 
2 tablespoonfuls Carnation Milk, | 
j teaspoonful salt, % teaspoonful pa- | 
i prika, % cup olive oil, 1 tablespoonful | 
| 
| 
| 


vinegar or lemon juice. Put salt and | 
paprika in bowl: add Carnation Milk | 
and mix thoroughly; add oil slowly, | 
stirring constantly. Then add vine- | 
gar or lemon juice. If too thick, thin | 
| with more Carnation Milk. I 
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Avoid Broken Arches Bac Joints, etc., by wearn | 9¢ 
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COTTON’S CUSHION TRED SHOE) 1710 


Soft, Tough, Glovefitting, Vici, Patent Cushion, 
Nailless Innersole, Cat's Paw Rubber Heel. 
Direct buying gives surprising quality. Fit, 
wear, comfort and satisfaction guaranteed. 


Postpaid COTTON & CO., Westbrook, Maine 


hag lom bien 


From Maker to Wearer 
2 Washable suits of guaranteed 

abrics in newest styles. 

Jou ble sewed covered seams, 

annot rip. 

foney Back Guarantee. 


llustration shows new Junior 
inch Back Model, White 
Repp collar, silk tie. and 
hree piece detachable belt. 
‘ine quality yarn-dyed, linen 
nish suiting, in Cadet Blue, 
an, Gray, Green, or All White. 
Sizes 3toS years. 21.60 prepaid 
Send for illustrated catalog 


DEAL SUIT CO., 30 S. 7th St., PHILADELPHIA, PA 


= ara rteea ser yt een Er RENNIE TEN , 


co 


In using advertisements see page 6 


HOW and WHY 
Booklet FREE # 


Por Breakfast. 
Cracked Oats, Wheat, 
Rice, Larley, Rye. 


%& THE VALLEY FORGE 
Trade Mark Reg. U. S. Pat. Off. 


Whole Grain Products 


Infant Foods 


Cereals 
Natural Brown Bar- 


Flours 
Whole Wheat Flour, 
Corn Meals, Rye and ley, and Rice Flours, 
Graham Flours. Whole Oat Flour. 
Send for price list and free recipe booklet. 

GREAT VALLEY MILLS, Paoli, Pa. 


STUDY THIS PICTURE 


Think of the old way of fast- 
ening garters to the waist, 
pulling forward on back of 
neck, causing the child to 
stoop. None of this in 


The WILSON 


Cord & Slide Garter. The 
child is absolutely free to grow 
straight and trim. 
For Boys and Girls, 
yrs. Shoulder style as shown, 
slips easily over head, white or 
black web, 25c. Give age. 
Women’s Shoulder Style, fine 
for home, athletics or mater- 
nity wear, 50c. s 
At Dealer’s or we mail postpaid 
at price given. Money back 
if not the best you ever had. 


A.M. WILSCN CO. 
Second St., Cherokee, lowa. 
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Practical Housewives 
Demand These Features 


“How can I reduce food wastes this summer?” is a 
much more important problem than how to “save” a few 
dollars on a refrigerator. Every dollar you spend in a Bohn Syphon 
Refrigerator will be found a very wise investment. Its special 
features are only those which aid in preserving purity and fresh- 
ness in foods. You pay for no useless “‘frills.” 
The Bohn Syphon System of dry air circulation, the special easy-to- 
get-at drain, the one-piece, seamless, porcelain enamel lining with 
full rounded corners (no other refrigerator offers one like it), Flax- 
linum insulation (the finest made) and Bohn durable construction 
all join in giving genuine refrigerator efficiency. 


*ROHN SYPHON: 


REFRIGERATOR 
The Bohn dealer in your city 


will be glad to show you all the 
features incorporated in all our 
models. Catalog free. ; 


Preferred for many years by large 
hotels, cafés, clubs and residences. 
Bohn Syphon System used by 
great American Railroads and 
the Pullman Company in their 
cars requiring refrigeration. 


126 Page Cold Food Recipe Book 
and a Clever Cut-Out for 
Youngsters. 


unique and practical book giving 
y 1000 tested recipes of ices, 
salads, beverages, candies — nicely 
bound in white cloth. Many of the 
recipes entirely new. This valuable 
book with our new paper toy, ‘Bohn 
Sanitary Kitchen,” postpaid, 50c. 


WHITE ENAMEL REFRIGERATOR COMPANY 


Main Office and Factory 
1519 University Ave., ST. PAUL, MINN. 
New York 
53 W. 42nd St. 








Los Angeles 
803 So. Hill St. 


Chicago 
Washington St. 
and Garland Ct. 





| Kepiel, Dish Washer 


* 






HANDLE FoR 
ORAIN Pipe~@ 


Handy i in the fitchen| | 
Gives a full, rich, delicate flavor | 


And browns soups, meats, 
gravies, fish, poultry 


BOTTLE 2OC 


IN ALL EASTERN STATES | 








6O Days’ FREE Trial 
—will wash and dry all your dinner dishes, 
fine china and fragile glassware—leave them speckless, 
bright and shiny clean—without a chance for any break- 
age or chipping—in 5 minutes. Your hands do not touch 
the water. Occupies space and takes place of kitchen 
table. Let me tell you why I can sell it at such a low price 
—on absolute approval, complete satisfaction or your 
money back. My Rapid has been tested and approved 
OW by Good Housekeeping, Ladies’ World, 
New York Tribune and Today’s House- 
PRICE wife Institutes. Write today for new book 
telling everything. Wm.Campbell, President 

Wm. Campbell Co., Box D, Detroit, Mich. 





innot supply 
lame and we 
will make it easy for you to 
get ‘Little Chef” of him or 
some other good grocer in your 
neighborhood. 


If your grocer cz 
you, write us his 




























| prevent the dressing from soaking through. 


| them in a cold place. 


| cook-book: 


| 5 eggs 





| OF crab salad. 


| split, buttered, and served hot, will also vanish 


| or other favorite rule. bake some of the batter 





of the cake, so that the frosting will go on in a 


' stem, two leaves, and half a cherry, on some of 





Around the Tea-Tray 


(Continued from page 75) 





tomatoes, slice thin with a sharp knife and place 
between thin slices of buttered bread which has 
been spread with mayonnaise. Spread both 
slices of the bread with butter instead of one 
with butter and one with mayonnaise, as is 
sometimes done. The butter will harden and 
( ‘ut 
in oblong shape, wrap in a damp cloth, and put 






Welsh Rarebit Sandwiches are delicious. 
Make the rarebit with milk or cream, let it cool, 
and use as a filling. 

Chipped Beef, minced finely and mixed until 
quite soft with mayonnaise, makes one of the 
best of sandwiches. Cream cheese, moistened 
with chilli sauce or picalilli and beaten well, 
makes a savory filling. Use with entire-wheat, 
graham, or rye bread. 

If one wishes a sweet sandwich, use orange 
or lemon marmalade, gooseberry jam, or 
any of the various conserves having a dis- 
tinct flavor or tang, that they may not be 
too cloying. Gooseberry jam mixed with 
cream cheese makes a most delectable filling. 

Did you ever serve your guests a Swedish 
Roll for tea? Use Parker-House roll dough 
and roll till it is thin, then take a strip one-half 
to five-eighths of a yard long and spread with 
melted butter. Sprinkle with mixed sugar and 
cinnamon, currants, or shredded raisins, and 
citron. Roll tightly, making a round about the 
size of your wrist. Bring the ends together to 
form a circle and place in a large shallow pan. 
With the scissors, cut nearly through from the 
outside edge to the center, at intervals of about 
one inch. Brush with beaten egg and sprinkle 
with sugar and shredded almonds. Let rise 
until light and bake a rich brown. Serve hot. 


Home-Made Tea Cakes 
A CAKE which savors of “ye olden time’’ 
is this one copied from grandmother's 




























Gabrielle Cake 


1 teaspoonful soda 
444 cupfuls flour 
1 pound raisins 
1 cupful milk Citron as desired 
Juice and rind 1 lemon 1 nutmeg 

Cream butter and sugar; add the egg-yolks, 
beaten very light; then the milk, gradually, 
with the soda dissolved in it; then the whites, 
beaten stiff, and then the flour, lemon, and 
nutmeg. Reserve a little of the flour, and dust 
the fruit with it last of all; beat well. This 
makes two good loaves, and will keep well. 






3 cupfuls brown sugar 
2 cupfuls butter 












Tiny Cream Cakes, the size of a mouthful, are 
easily made, and may be filled with the usual 
cream or chocolate cream filling, strained and 
flavored apple sauce, or whipped cream; or, 
they may be filled with chicken, lobster, celery, 
You will always find the plates 
containing them empty w hen your guests are 
gone, no matter how full you may have filled 
them. Tiny soda biscuits an inch in diameter- 










with alacrity. These may also be made into 
sandwiches, with a thimbleful of chicken, crab 
meat, or a bit of some choice jam for filling. 

I always make small cakes for teas, and try to 
have them unusual. Take any good cup cake 






and some in small tins, but keep 
Frost half of them with white 
as follows: 





in sheets, 
them small. 
frosting made 













Cake Frosting 

Two cupiuls of confectioner’s sugar, one 
tablespoontul lemon- or orange-juice, and a bit 
of the grated rind, and enough thin cream or 
milk (or water may be used) to make the mix- 
ture just soft enough to spread. Beat until 
light and creamy. Frost the small cakes with a 
dexterous turn of the knife toward the center 








“whirl.” Cut some very green citron leaves and 
stems, and put some tiny sprays consisting of a 






















BORDENS 
EVAPORATED 


On the Table— 


Try it on your favorite breakfast fruits, 
berries and cereals—— using about two 
parts of the milk to one part of cold 
water. You will be delighted with the » 
delicious richness it imparts to these 
breakfast dishes. Enjoy the convenience 

of having a few cans on hand at all times 

for use on the table and in general 
cooking. 





















Send for Recipe Book, mentioning 
Good Housekeeping Magazine. 


BORDEN’S CONDENSED MILK CO. 


‘Leaders of Quality’’ 










Established 1857 New York 








In using advertisements see page 6 
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June Good Housekeeping 


onspicuous Sinphhcrty 


Conspicuous and compelling in the eminence of its own su- 
perior simplicity—that's the Maytag. Nothing involved about 
its mechanism—nothing intricate in its operation. Safe and 
efficient even in the hands of the most inexperienced help. The 


* 


Gleclitc Washer 


Swinging heversible Wringer 


is the capstone of our effort in power-washer construction. 
It represents a climactic achievement in all that expresses 
the successful accomplishment of a truly indispensable house- 
hold utility. In its designing and building, the conceiving 
mind and artisan skill have found a common harmony with 
perfection. Thus it is that the Maytag has deserved and 
earned a larger ownership than any other truly high grade 


washer for the modern American home. 
Free: The Maytag Manual suggests many valuable helps 
in home laundering methods. A post card brings 


your copy. 
Standard: For every home laundry there's a Maytag 
Washer — hand, power-driven, electric—each type 
built to the enviable Maytag standard. Guaranteed 


for life against mechanical defects. 


The Maytag Company, Dept. 194 
Newton, lowa 


Branches and Warehouses in Principal Cities 


Universal recognition of Maytag dominance is a 


Dealers: 
prestige opportunity for you. Write! 
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the cakes. (Angelica may be used instead of 
the citron.) Dip the tops of others, after being 
frosted, in coconut or finely chopped nuts, and 
put half nuts on some. On others arrange 
almonds or peanuts in fours. Decorate some 
with stem and leaves, and a tiny orange cut 
from thinly sliced orange peel. 

Frost the sheets of cake with chocolate frost- 
ing. adding one square of melted chocolate and 
a few drops of vanilla to the foundation of con- 
fectioner’s sugar and milk or cream—always 
beating well. Put on nuts and cut in tiny 
squares; or, cut out some with tiny cutters— 
rounds, diamonds, and so forth, and frost these. 
A quer! of the white frosting in the center of a 
little cake frosted with chocolate makes a 
pretty variety. Use frosting-tubes to make 
the decorations. 

One hostess in our town is famed for her deli- 
ciously rich doughnuts which she makes small 
enough to be dainty. At another house, we 
expect to find old-fashioned crullers. It is such 
a good cruller recipe that I give it here: 


Aunt Margaret’s Crullers 


I egg 3 tablespoonfuls sugar 
1 tablespoonful of melted 14 teaspoonful salt 
butter 4 teaspoonful cinnamon 


Flour to roll in 

Roll very thin—about one-fourth of an inch 
—cut in strips about two by three inches long, 
and cut five regular gashes with a knife. Run 
your finger between every other strip, push 
ends together slightly, and fry in very hot fat. 
A crinkled pastry-cutter used instead of a 
knife makes them more ornamental. These will 
last a long time if kept in a tin box. 


No one ever outgrows their fondness for 
cookies. Here are some novel recipes. 


Walnut or Pecan Cookies 


14 cupful butter '4 teaspoonful salt 

44 cupful sugar 34 cupful chopped nut- 

2 eggs meats 

1% cupfuls flour 1 teaspoonful baking- 
; cupful milk powder 


Cream butter and sugar, add egg-yolks 
beaten very light, then whites, beaten stiff, and 
other ingredients. Drop by half teaspoonfuls 
on buttered tins. Bake in a moderate oven. 









I obtained the following recipe ‘‘down 
South,” and I am sure that everybody who 
tries it will enjoy the result as much as I did 
when served me by an old “Aunty”’,in that 
land of delectabilities. 


Shrewsbury Cakes 


I cupful butter 1 nutmeg or I teaspoon- 
1 cupfuls sugar ful rosewater 
5 eggs 1% cupful milk 


about 1 quart flour 
Cream butter and sugar together, add the 
eggs beaten separately, and then milk, flavor- 
ing, and flour—just enough to make the batter 
drop from a spoon. Beat well, drop with a 
spoon on buttered tins, sift sugar over it, and 
bake. Cut in squares. 


_ Ordinary biscuits or crackers may be trans- 
formed into novel and delicious additions to 
any tea-party, and the guest who does not wish 
sweets will be delighted with them. Spread 
large crackers with butter, sprinkled with 
sugar, and brown delicately in the oven. All 
sorts of biscuits are very nice buttered and 
spread with grated cheese and paprika and then 
browned. Round or square buttered crackers 
may have a thin slice of cheese laid on them and 
then put in the oven long enough to melt and 
slightly brown the cheese. Or a marshmallow, 
or heaped-up sweetened white of egg mixed 
with chopped nuts may be placed on top of the 
cracker and browned slightly in the oven. 

_ Try soaking large, unsweetened split crackers 
in very cold water until they swell and soften. 
Then lay in a buttered dripping-pan with dots 
of butter on top. Put in a hot oven until they 
bec ome puffed and brown. These are at- 
tractive to serve with the salad course for 
lunc he n or dinner. 























































What will you do 
with the time you've saved? 


That question is something which we mere men 
wouldn’t try to answer. 

As makers of Gold Dust, however, we do know that 
Gold Dust does save time in dishwashing. We have 
proved this thoroughly in our experimental kitchen. We 
have heard it repeatedly from teachers of domestic 
science; millions of women friends have proved it— 
practically — at their kitchen sinks. 




























If you are one of those women who like scientific “reasons”, 
we will explain how Gold Dust saves this time. 

Grease, as you know, sticks to the dishes. If it weren't 
for the grease, dishes would wash in a jiffy. 




















Now a tablespoonful of Gold Dust in the dishwater has 
the property of dissolving grease. As we say in the labora- 
tory, it “saponifies”” grease —that is, it turns grease into a 
soapy condition. As a result, the grease washes off very 
easily and very quickly. 

Every time you hang up the dishpan after using Gold 
Dust, you will have saved time. But, to be sure of Gold 
Dust results be sure it is actually Gold Dust. At grocers 
in 5c and larger packages. 


OLD DUST 


The Busy Cleaner 


Gold Dust is a saponaceous powder with 
unusual cleansing properties. As Gold Dust 


































contains no gritty substance, it dissolves 








thoroughly in either hot or cold water. 
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MAKERS TWINS do your work. 
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The Current that Lights 
a Room Runs the Gainaday 


Four cents worthof electricity to do your wash. 
Insignificant sum, isn’t it, when you think of the 
sheets, pillow cases, table-cloths and all the other 
things that go into the Gainaday Washer and 
Wringer and come out sweet and clean in a few 
hours’ time ? 


Yes, and still more insignificant when you think 
of the good work done without wear and tear 
on the clothes or on yourself 


The good things a Gainaday will do for you 
overshadow its cost. Always on hand, any time, 
any day, it takes the dirtiest dirt out of the 
roughest clothes and handles your daintiest laces 
the way you handle them in a wash pan. 

Besides relieving you of washing drudgery it takes the 
hard wringing job off your hands and even wrings clothes 
from washer to rinse water, rinse water to blue water and 


blue water to basket, without moving the machine. A 
three-position wringer makes this possible. 


The Gainaday does all these things without the slight- 
est danger because every moving part is enclosed and all 
electric parts are heavily insulated. 


We've told this story by pictures in our new circular. 
Send for a copy today and let us tell you how easily you 
can get one of these efficient machines. 


Pittsburgh Gage & Supply Co. 
3010 Liberty Ave. Pittsburgh, Pa. 
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Roman Biscuits 
2 tablespoonfuls butter 2 tablespoonfuls Indian 
14 teaspoonful of salt meal 

Chop butter, meal, and salt into the dough 
and leave in a warm place until the butter is 
soft. Tip out on a board, sprinkled with Indian 
meal, and mold until thoroughly blended. Roll 
the dough very thin and sift over it a bit more 
of the meal, then roll it in lightly with the roll- 
ing-pin. Run a creased cooky-roller over it 
and cut with a pastry-wheel in either long, 
narrow strips or in cooky shapes using fancy 
cutters. Bake quickly till it is a golden brown, 
Serve hot. 


Scotch Short Bread 


I cupful butter 

‘6 cupful sugar 

Cream butter and sugar; mix in flour thor- 
oughly and lightly. Put buttered paper in the 
bottom of pan and pour in the mixture. Press 
down until three-fourths of an inch thick. 
Crease in squares; bake in moderate oven one- 
half hour or more. 


4 cupfuls flour 


Hot Sally Lunn 
14 cupful tepid water 
14 cupful sugar 
% yeast-cake I egg 
2 tablespoonfuls melted butter 

Scald and cool the milk and dissolve the 
yeast in the water. Use enough flour to make 
a fairly thick drop batter, and let rise over- 
night. In the morning add the sugar well 
beaten with the egg and melted butter. Let 
rise again. Pour the mixture into an angel-cake 
tin, let rise until light, and bake. 


1 cupfu! milk 
lg teaspoonful salt 
i 


Toast of Many Kinds 


I’ only a small number gather around the 

tea-tray there is nothing more appetizing to 
serve than the different varieties of toast; Cin- 
namon Toast—well buttered hot toast with 
cinnamon and sugar sifted over it; Anchovy or 
Sardine Toast, or perfectly made plain toast, 
which your hostess will spread for you from 
her marmalade jar, thus adding a little personal 
touch which is charming. 


Tested Uses for Approved 
Faods 


(Continued from page 77) 


Following are two recipes that have been 
found most successful: 


Vanilla Ice-Cream 
2 quarts whole milk 2 to 3 cupfuls sugar 
1 large can evaporatéd milk % cupful flour 
3 eggs I pint cream 
3 tablespoonfuls vanilla 

Scald all the milk. Mix together the sugar 
and flour; add the eggs beaten slightly; add 
this mixture slowly to the milk as in making 
asoft custard. Cook fifteen to twenty minutes. 
Remove from fire, cool; add cream and vanilla 
and freeze. For other ice-creams use this same 
basis, omit vanilla, and add other flavoring 
or crushed fruits, as desired. In the latter 
case, omit part of the milk, so that the bulk 
will remain the same. The amount of th: 
sugar will depend upon the acidity of the fruit 
used. For caramel ice-cream, carameliz 
one-half the sugar and add it to the scalded 
milk before proceeding to make the custard 
This will make one gallon. 


Evaporated-Milk Ice-Cream 
1 cupful sugar 
2 egg-whites 

2 teaspoonfuls flavoring 


1 large can evap. milk 
3 egg-yolks 
3 cupfuls boiling water 
Beat the yolks and add one-half the sugar 
Put the water in a double-boiler and add th 
evaporated milk. When. well mixed, pour 
over beaten yolks. Return to boiler, add 
remainder of sugar, and cook until it thickens 
like custard. Cool, flavor, put into the 
freezer, and when half-frozen add_ stiffly- 
beaten egg-whites. Finish freezing. 





The Greatest Home Convenience 
A Million Women Agree 


If you think that you do not need the Hoosier Cabinet because you have plenty 
of built-in shelves, you have no conception of what the Hoosier is and does ! 

We know of no other invention in all the world that saves the housewife so much 
time, so many steps and so much energy, every day in the week! It is first of all a labor- 
saving machine. It brings you 40 work-reducing, time-saving inventions—each like a 
willing hand to assist you. 

Within arm’s reach are places for 400 articles. The most used things are nearest. 

Hoosier’s arrangement is an 18-year development. Domestic science experts ex- 
perimented thousands of times to perfect these kitchen short-cuts. 


™ HOOSIER 


The Vital Section is Exclusive 


The part that makes it possible for you to do an hour's work in 30 minutes 
that is exclusively the Hoosier idea. _Six of its chief advantages are these: 


1—The All-Metal Glass Front Flour Bin. 4—Revolving Caster Spice Jar Rack. 


2—The Gear-Driven Shaker Flour Sifter. 5—Ingenious, Big-Capacity Sugar Bin 
Makes flour light and fluffy. holds more than twice as much as most 


e P - bins. 

3—Scientific Arrangement — articles 6—Doors with Handy Trays that hold 
needed most frequently easiest reached. small utensils, or the new Roll Doors 
No partitions to chop up table space. without extra cost. 


Low Prices—Easy Terms 
Each Hoosier is sold under the broadest guarantee ever given on a kitchen 
cabinet—your money all back if you are not delighted! Prices $14.25 to $53.00, accord- 
ing to design, equipment and your location. Pay a little at a time, without 
extra cost or interest. 


Write for Hoosier Book FREE! 


Read from the pen of clever women many ways that Hoosier cuts down kitchen work 


HOOSIER “‘BEAUTY”’ 
Most Popular Model Made, with Hinged See the five handsome new models illustrated and described. Get the low prices and home 
Doors or Roll Doors trial offer. No obligation. Write for catalog at once. 


THE HOOSIER MANUFACTURING COMPANY, 176 Grant St., New Castle, Ind. 


Largest Makers of Kitchen Cabinets in the World Branch: 1067 Market Street, San Francisco, 


In using advertisements see page 6 


163 





QRS ee eee meee eee enn eennmnns 


CP ee ADA hah hdd dddedhddid dé dtd Pe DEO OT 


RRA SS SS REAL RAS eR RARE RRA e 


JANUAR 


oe LR VWe WS Vrs rVAr.wwesteswreaaraeaesa 


JUST OPEN THE DOOR 


OUR meal’s inside—delicious! And cooked without burning up 

your strength. It’s the New Perfection Long Blue Chimney 
Burner that does it. Perfect combustion—no soot, no odors. Com 
plete flame control. Through the clear mica doors you can see where 
the flame is set, and there it stays. 


The New Perfection kerosene burning hot water heater makes your kitchen complete 
It furnishes plenty of hot water upon short notice and costs but little to operate. 


A new and exclusive feature—the patented reversible glass reservoir, 
makes all New Perfections better than ever. Ask your dealer about it. 
New Perfection burners are made of brass—no inferior metal used in these 
vital parts. 

In more than 2,500,000 homes. Ask any dealer, or write to us for illustrated catalogue. 


THE CLEVELAND METAL PRODUCTS COMPANY 
Successors to THE CLEVELAND FOUNDRY COMPANY 
7402 Platt Avenue Cleveland, Ohiec 
Also made in Canada by the Perfection Stove Company, Ltd., Sarnia, Ont. 
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The New Perfection 

Kerosene Water Heater New Perfection Ovens 
Provides an ubundant circulat- = | <a me trtion = 
ing supply of hot water for ee eae seal = 
laundry, kitchen or bath at low } fh at 4 vy aur Hs a 
cost. Made im three burner : ie hick as CONS 3 trough 
and one burner sizes. Easily in- ha wal ‘Tae ee 
stalled. Write for information. 8 ‘ § 
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Tested Uses for Approved 
Foods 


The ! L : 
summer use of the condensed sweetened variety 


of milk. ‘They may even prove so popular they 


lowing are four excellent recipes for |7 


will be taken back to the city for winter use. | 


The Institute “invented” this substitute for 
whipped cream, which proved delicous: 


Substitute for Whipped Cream 

Beat the whites of two eggs until very 
stiff and dry. Add slowly to the condensed 
milk. beating constantly. The exact amount 
of milk to be added will depend upon the 
flavor desired and will vary from one-fourth 
to one-half cupful. Beat in softened marsh- 
mallows, about one-fourth pound. Heat these 
in the top of a double-boiler until soft. 
Beat all together well and add flavoring if 
desired With the smaller quantity of milk 
used no trace of milk flavor can be detected. 


Russian Toffy 


2 teaspoonfuls butter 


14 lb. light-brown sugar 
1 tablespoonful vanilla 


1 can cond nsed milk 

Melt butter, sugar, and milk together in 
a saucepan over a slow fire. Do not let the 
mixture burn, but as it browns on the bottom, 
scrape it off and stir it in until the color becomes 
a golden brown. Stir constantly. It takes 
from ten to fifteen minutes. When done, add 
vanilla and pour in a buttered pan. Cut 
into squares when it begins to harden. 


Uncooked Salad Dressing 

g teaspoonful paprika 3 eggs 
1 tablespoc salt 1¢ cupful melted butter 
i tablespoonful mustard 1 cupful vinegar 

I can condensed milk 

Mix paprika, salt, and mustard together 
with a little of the vinegar; add butter, the 
rest of the vinegar, then eggs well-beaten, and 
last the condensed milk. Beat all together 
well with an egg-beater. Set in a cold place. 
Chill thoroughly before using. 





Butter-Substitutes 
THE butter problem is a real one for many 
housekeepers, for even at the high prices 
now prevalent the country over it is not always 
possible to secure the delicate flavor demanded 
by the average butter-user. Possibly it is 


because even at high prices butter flavor | 


can not be obtained that the butter-substitutes 
are being investigated by many housekeepers. 

Unquestionably where fresh churned butter 
can be obtained there is no comparison between 
it and the butter-substitutes so far as flavor 
is concerned, but it must not be forgotten 
that all the butter-substitutes, oleomargarins, 
and the like, have practically an identical 
food-value with butter. The difference in 
price is paid in every case for flavor. 

Remember that all the butter-substitutes 
approved by Dr. Wiley are as pure as butter, 
as healthiul as butter, and cost from one-half 
to two-thirds as much a pound. The in- 
dividual housekeeper must decide if it is wise 
for her to spend the excess cost for flavor. 
The InstitvTE finds the butter-substitutes 
decidedly useful for all cooking purposes. 

It is surprising how much the eye has to do 
with the palate and how much more appetizing 
in appearance and flavor is a butter ball, curl, or 
rose than the more commonly served piece of 
butter. This improves butter-substitutes also 
very markedly. Always chill the butter-pad- 
dles by keeping them on ice. Cut the butter or 
butter substitute into small pieces and place 
it In ice-water, then roll the pieces on the 
paddles until they are the desired shape. 
Small bits otherwise unusable can be utilized if 
this method is adopted. ‘Very attractive 
roses may be made by forcing the butter 
or butter-substitute through a pastry-tube. 
This method is especially good for the 


company luncheon, but it can not be fairly 
recommended as economical for daily use 
because small quantities of the butter are 
bound to stick to the sides of the pastry-bag 
and be wasted. ’ 








“How do you keep your furniture so 
beautiful and spotless?” 


“Why—it’s very simple. All I use is 
Johnson’s Prepared Wax.” 


JOHNSON'S Prepared Wax im- 


parts a hard, dry, glasslike coat- 
ing over the varnish—protecting it and add- 
ing years to its life and beauty. Hot dishes 
and liquids have no effect whatever upon it. 


GJOHNSON'S PREPARED WAX 


Now Made in Liquid Form 


so that it may be more easily polished. It 
is exactly the same as our Paste Wax ex- 
cept that it is a liquid. Johnson's Prepared 
Wax Liquid polishes instantly with but very 
litle rubbing. You can easily go over a 
room full of furniture in_half-an- hour. 


Have Your Piano, Victrola 
and Mahogany Furniture a 


Bluish, Cloudy Appearance ? 


An application of Johnson’s Prepared Wax 
Liquid will quickly and permanently remove it, 
at the same time imparting a beautiful, durable polish 
which will not collect dust or show finger prints. It 
cleans, polishes and finishes with one operation. 


Tell yourdealer that Johnson’s Prepared Waxisnowmade 
in liquid form and insist upon him securing it for you. 


S. C. JOHNSON & SON, Dept. GH6, Racine, Wis. 





In using advertisements see page 6 
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Superiority breeds imitators. This is particularly true 
with refrigerators. For 20 years the Herrick has been the 
most copied refrigerator in America. But, as you well know, 
the copy seldom compares with the original. What the 
others imitate is the one refrigerator for you. 

The exclusive Herrick principle of forced dry, pure-air circulation 
means absolute freedom from disease-breeding and food-spoiling 
conditions. A refrigerator that fails to accomplish these things is 
dangerous and unworthy of a place in your home. The 


HERRICK 


Jey ae SVS TEM 


REFRIGERATOR 


“mix odors,” and fresh fruits neverdecay. 

Thousands of dollars are spent on 
Herrick features that do not show. 
But these unseen values prove them- 
selves in a lifetime’s satisfactory service. 
Yet the cost of a Herrick is low for the 
service secured. 


outsells all other quality refrigerators 
because of these unusual facts. Consider 
them well: Pure, cold air floods every 
part of food chambers, which are always 
dry and sweet—never damp and ill- 
smelling. Properly iced foods in the 
Herrick never mold or taint — never 


Herricks Have Strength 


Beauty and Convenience 


A Herrick is an ornament to any kitchen or dining room. It combines graceful lines and beautiful 
finish with superior eongraston. The solid kiln-dried oak case compares in appearance with the 
finest parlor furniture. Built in three styles of linings—sanitary white spruce, heavy white enamel 
and thick white opal plate glass—no insanitary zinc to rust, warp and crack. Down to the smallest 
detail Herrick stands for quality. Made in shapes and sizes to fit all homes. 

GET THIS You should buy a  seleiperates but once in your ee right! Our latest book 
BOOK NOW will Te you ape. od a 
—aeeeee copy before you buy — refrig- 


erator. It will pay you aa Ask for Catalog 


The Herrick Refrigerator Ries 


Waterloo, lowa 


**Herrick’’— The Quality Standard by Which 
Other Refrigerators Are Measured 


June Good Housekeeping 


Mirandy on the Hypnotism 


of Love 
(Continued from page 52) 


else but hypnotism, but you don’t cast no con. 
jer on anybody else. You puts hit on y self, 
an’ as long as ‘hit wuks on yo’ own system you 
is happy an’ saterfied, an’ de minute some- 
body breaks de spell on you an’ you wakcs up, 
you is mis’able. 

“You is always hearin’ men an’ women 
talkin’ *bout how de ones dat dey married 
changed after marriage. Hit ain’t true. De 
ones dat is changed is de ones dat done hy p- 
notized deirselves into thinkin’ dat some po’, 
onery, ev’y-day sort of a man or woman was 
a hero of romance, or a pin- -feathered angel, 
an’ when dey come to an’ see deir husbands 
an’ wives as dey really was, an’ as dey always 
had been, why dey didn’t have de nerve to 
stand hit. 

“Why, Sis Araminty,” I goes on, “do you 
suppose dat dere would ever be an odder 
wedding ef we didn’t conjer ourselves into 
believin’ dat de pusson we marries is whut we 
want ’em to be instid of whut dev is? Nawm, 
we marries our dreams instid of real flesh an’ 
blood folks. 

“‘Ev’y gal thinks dat she’d lak to marry a 
man ’bout seven feet high, wid a chest-measure 
lak a giant, dat would be hard an’ cold to all 
de balance of de worl’, but lak putty in her 
hands, an’ dat he won’t ask nothin’ else in 
life, after he gits married, but des de privilege 
of tellin’ her how beautiful she is. 

“An’ pretty soon de gal meets up wid a 
little man dat’s ’bout de size of a shriveled 
peanut, an’ dat’s so timid dat he jumps when 
you speak to him sudden, an’ dat ain’t got no 
mo’ highfallutin love talk in him dan dere is 
in a ham sandwich, an’ de gal looks at him, an’ 
looks at him until he begins to grow, an’ git a 
halo ’bout him ontel he seems to her des de 
prezact image of dat big, fine-lookin’ hero of 
romance dat she always thought she would 
git for a husband, an’ she marries him on dat 
flatform. But she done conjered herself. De 
man ain’t had no part in castin’ de spell on her. 

‘An’ hit’s de same way wid men. De men 
dat has got de most shiftless an’ no-’count 
wives is always a braggin’ on dem instid of 
lambastin’ dem. Hit’s becaze dem men is 
done figured out de kind of wives dey wanted, 
an’ den dey done dress deir wives up in de 
kind of virtues dey wanted ’em to have, an’ 
dey ain’t found out de wives ain’t got ’em. 

An’ dat’s de reason, Sis Araminty, dat | 
don’t never call a wife’s or husband’s attention 
to de faults of de partners of deir bosoms, for 
des as long as a woman thinks dat her husband 
is so good lookin’ dat ev’y odder woman would 
take him away from her ef she could, why hit’s 
des as good as de real thing to her. An’ des 
as long as a man believ es he drawed a cross 
betwixt a Venus an’ Hetty Green an’ a cook- 
book in de matermonial lottery, why he des 
goes ’bout in a tranch of bliss, an’ you can’t 
pry him away from his own fireside. 


os AWM, you don’t catch me wakin’ nobody 

up, an’ when women babbles along to 
me ’bout how wise an’ great, an’ handsome 
deir husbands is, an’ when husbands brags to 
me ’bout how deir wives is de greatest managers 
dat ever was, an’ can make biscuits dat des 
melts in deir mouths, I des pats ’em on de 
back, an’ tries to shoo ’em back to sleep again, 
for married folks is only happy as long as dey 
can keep deirselves hypnotized into thinkin’ 
whut dey wants to think.” 

“Sis Mirandy,” says Sis Araminty, “do you 
rec kon dat our husbands sees us still as young, 
an’ slim, an’ spry, lak we was when dey picked 
us out for wiv es, or do dey see us as we is now. 
ole an’ fat an’ heavy footed?” 

“Sis Araminty,” I spons, “hit’s my opinion 
dat a man don’t ever take a second look at his 
wife after he gits married to her. An’ dat’s 

Gord’s mercy to women. An’ anyway ke’ sa 
heavy sleeper, so I trusses for de best 
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Electric Cookin, Cuts Meat Bills 


The Hughes Electric Range effects a wonderful saving over other fuels 
in meat shrinkage—frequently as much as a pound ona single roast. With 
meat at from 25c to 35c a pound the saving on meat bills each week is a 
very appreciable one. The remarkable oven, with walls as heavily insu- 
lated and heat-conserving as a fireless cooker, retains all the rich juices of 
the food usually carried off by air currents, and the delicate flavor often 
spoiled by the disagreeable fumes of fuel cooking. 


This is but one of the many unusual cooking advantages of the Hughes Electric Range. You 
can bake bread evenly without turning it; roast meat without basting; brown cake as evenly 
on the bottom as the top; cook cabbage and onions in the oven with very little water and 
no odor—at the same time obtaining better flavored food than you have ever before known. 


Think what it means to get results like this, with even less work than any other method 
of cooking requires. Think what a relief it is to be freed forever from the danger of flames 
or the bother of carrying dirty fuel, to be rid of the film of soot or 
gummy deposits on range, walls and woodwork—to have a dirtless 
range and an immaculate kitchen. The Hughes Electric Range will 
give you all these conveniences; and, in addition, a cooler kitchen, 

purer air, more time away from the kitchen. 


Our book, “What Every Kitchen Needs”, explains about the 
wonderfully regulated heat of the Hughes Range, which takes the 
guesswork out of cooking—makes it scientifically exact. In 
this book the country’s greatest cooking authorities, Marion 
Harris Neil, Janet McKenzie Hill, Alice Bradley, Mrs. 
Lemcke-Barkhausen, tell why electric cooking is better 
and give their choicest recipes. Good Housekeeping 
Institute also contributes an important chapter on 
oven meals. Send six cents in stamps for this book. 


Ask your electric service company about Hughes Electric Ranges — made in 20 
models—sold and recommended by electric service companies throughout the country. 


HUGHES ELECTRIC HEATING CO. 
5666 WEST TAYLOR STREET, CHICAGO 
Canadian Factory: 364 Richmond Street W., Toronto, Ont. 

Awarded Panama-Pacific Gold Medal—the only electric range ever awarded a gold medal. 
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The Florence Water 
Heater gives you 
ample hot water sup 
ply all the time 


‘FLORENCE 


OIL COOK STOVES 


Plan as complete a dinner as you like, the Florence 


Automatic is equal to cooking every dish to a turn, for the intense 
blue flame of a Florence is concentrated just where you need it 
and under your complete control every minute. 


A turn of the lever gives you the exact degree of heat you need, from simmer- 
ing to sizzling, as long as you want, for baking, roasting, frying, broiling, or stewing. 


The Florence, too, is a wonder for quick action. Ten minutes or less and 
your oven will sear in the juices of a roast. Perfectly safe, simple. No valves. 
No wicks. No smoke. No smell. Let the progressive dealer in your town show you 
a one, two, three, four or five burner Florence Automatic Oil Stove as best fits your need. 


The Florence Water Heater 
Means Hot Water for Country Homes 


Hot water whenever you want it in kitchen or bath-room! On the farm or in 
your summer bungalow, the Florence Water Heater makes this dream come true 
for you need only common oil (kerosene—the cheapest of fuels) to run it. 
The expense is trifling, a few cents a day. Nothing to worry you nor cause 
you work—fill the large tank regularly and your part is done. 


66 99 A most interesting and helpful book of rec- 
Household Helper ipes, suggestions, etc.. FREE. Send now. 


All Florence Stoves, Florence Ovens and Florence Heaters are fully guaranteed 
in every particular. Look for the guarantee tag when buying. 


CENTRAL OIL & GAS STOVE CO., 149 School Street, Gardner, Mass. 
Made and sold in Canada by McClary’s, London, Ont. 


June Good Housekeeping 
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Oven-Cooking by 
Electricity 
(Continued from page So) 


stuff the chicken. Put the stuffing by spoon- 
fuls the neck, put the remaining stuffing 
in the body, and sew up the vent. Draw the 
neck-skin together at the end and sew it over 
on the back. Use enough stuffing to fill the 
skin that the bird may look plump when 
serves When the chicken is stuffed, put 
it in a roasting-pan, preferably with a rack, 
rub well with butter, dredge with flour, and 
sprinkle with salt and pepper. The oven used 
for this cooking was 18 x 18 x 12, and the 
time is adapted to any electric-range oven of 
similar dimensions. 

If the meal is to be served at about one 
o'clock, turn on both oven-heating elements at 
eleven as it will take one-half hour to heat the 
oven to 500° I’. Continue the preparation of the 
dinner by shelling the peas, put them in a casser- 
ole barely covered with water. Butter a baking- 
dish; put a layer of the potatoes in it, sprinkle 
with salt and pepper, dredge with flour, and 
dot over with one-half tablespoonful of butter; 
repeat until all the potatoes are used. Add 
milk until it may be seen through the top layer. 

At eleven-thirty put the chicken, the 
scalloped potatoes, and the peas in the oven, 
leave both heating units on “full” for ten 
minutes so that dishes and foods may be 
thoroughly heated. without reducing the heat 
of the oven too greatly. At the end of ten 
minutes turn the top oven unit to “low” and 
leave the lower unit full throughout the baking. 

After the main part of the dinner is in the 
oven, mix the cherry pudding according to the 
Tested and Approved Recipe in the July, rors, 
Goop HOUSEKEEPING, and at a quarter-past 
twelve, place it on the shelf of the oven. 

Baste the chicken during its baking with 
one-fourth cupful of butter melted in one 
cupful of hot water; turn it several times so 
that all sides may be well browned. If the 
peas become too dry, add a little more water. 
At 12:50 turn off all the heat, remove the 
chicken, and let the remainder of the dinner 
finish cooking if necessary on the retained 
heat. Move the pudding to the lower shelf. 
Place the chicken on a hot platter and put it 
in the warming-oven. Make the gravy. This 
will take about ten minutes over a medium 
unit on top of the range. Season peas with 
butter, salt, and pepper. 

The lemon sauce for the Cherry Pudding 
should be started about 12:45 and made by 
any desired recipe. 

The cost of cooking this entire dinner in this 
manner at the toc. rate, that is, at toc. a 
kilowatt-hour, was 35 c.; at the 5c. rate 17.5 ¢., 
and at the 3c. rate 10.5 ¢. 


DINNER NUMBER II 


Beef Loaf 
Mashed White Turnips Baked Potatoes 
Graham Roly-Poly 


To make the beef loaf, order two pounds of 
flank and have it chopped with two or three 
ounces of suet; purchase one quart of small 
white turnips and prepare six or more medium- 
sized potatoes. 

This dinner can easily be prepared while 
the oven is heating... Turn on oven heat full at 
11:30; mix the beef loaf according to the 
following directions and place it in a bread pan. 
Mix together in a bowl the meat chopped with 
the suet, one egg slightly beaten, one cupful 
of cold water, one cupful of milk, one small 
onion, chopped, one-half cupful of cracker or 
dried bread-crums, one-half tablespoonful of 
poultry seasoning, and salt and pepper to 
taste. Wash and scrub the potatoes and 
tub over with butter or oil; this makes the 
skins crisp and very palatable if one desires 
to utilize the whole potato. Pare the turnips 
and place them in a covered casserole with just 
enough water to cover. 

At 12:00 place in the oven the beef loaf, the 
potatoes, and the turnips. Leave heat on full 






















103. Fuller Friction Shower Bath 
A combination of shower, scrub and fric 
tion bath. Little jets of water spout 
from a tube in the centre of the brush 
Hose fits any faucet. Efficient for sham- 
pooing. Postpaid $3.25. 








81. Fuller Sanitary Clothes Brush 
Long curve enables you to reach around 
the back while the garment ison. Long 
stout China bristles that can't come out 
or wear out. Will give five years steady 
service. Also good for cleaning upholstery 
and carpeted stairs. Postpaid, $1.25 
















19. Fuller Wonder Mop. 


the dust. When the side in use 
absorbed all the dust it will hold, 
remove the handle, reverse the head 
have a practically fresh mop. 
paid, $1.25. 






























82. Fuller improved Hair Brush 
The twisted wire back is especially de 
sirable on a hair brush, making it per- 
fectly sanitary and very durable. Finest 
black China bristles, cannot come out 
can be cleaned in boiling water. Double 
brushing service. Postpaid, $1. 


















A dry mop chemically treated to hold 
“re 





Brushes that do the work 


You’ll feel the satisfaction of ac- 
complishing something when you use 
brushes that actually do their work— 
not “half-do-it” like old-fashioned 
brushes, but brushes that keep step 
with household efficiency and prove 
that Yankee ingenuity is as useful 
about the home as in mill or factory. 

Keeping things clean is easy when 
you have the right tool for each job; 
so we make a Fuller Brush for each 
particular piece of cleaning you have 
to do—every one a clever novelty. 

You won’t know how clean it is pos- 
sible to keep things or how easy it is, 
until you have used 
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Sanitary Brushes 


(Twisted-Wire Back) 


No other brush is so simple and 
sanitary. No other brush can be kept 
soclean. The bristles are gripped 
in a twisted wire back that holds 
them tight and are set to pick up dirt 
instead of rubbing it in. You can 
keep them fresh, sweet, and like new 
by washing in boiling water. With 
no solid back to hold the dirt, they 
always do their work like the pro- 
verbial new broom. 


How to get them 


You can get Fuller Brushes through 
Fuller representatives who give 
demonstrations in the home, or 
direct from the factory (see coupon). 
If one of oun salespeepebos pot called 
upon 
we 
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Add Exploded Wheat Grains 
And Make That Dish Complete 


The bow! of milk is ideal food for noons or nights in summer. 
But what will you put in it? 

Bread or crackers—made from just the inner parts of wheat? 
Why not all the wheat? Then you have in one dish all that human 


bodies need. 
The Scientific Food 





Puffed Wheat—invented by Prof. Anderson—stands first 
among the hygienic grain foods. 
It is whole wheat puffed to eight times normal size. Every 


All the 


food cell is exploded, so digestion is easy and complete. 
food elements are made available. 

After an hour of fearful heat, the grains are shot from guns 
And a hundred million steam explosions occur in every kernel. 

The grains come out like bubbles—flaky, toasted, crisp. When 
eaten, they seem to melt away. ‘They taste like porous nut-meats. 
Yet these delightful morsels—thes e seeming confections—are 
rs * fs» digestion as it never was before. 
vou’ll have a dish contain- 
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Bubbles 

sy, toasted glob- 
in bowls of milk. 
digested. 

candy making, or as 


at them dry, or doused 
ounce of ideal nutrition. 
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_ | gravy on top of the range. 





Oven-Cooking by Electricity 


for ten minutes then reduce the top oven to 
low; at 12:40 put in the Roly-Poly. the 
Tested and Approved Recipe for which 


; appeared in the May, 1916, issue of Goop 


HOUSEKEEPING. 

At 12:50 change the roly-poly to the lower 
shelf. To make this possible it will be nec essary 
to exchange with the beef loaf. At 1:00 turn off 
all the heat, remove the beef loaf to a hot 
platter, and make gravy on top of the range, 
using the liquor in which the loaf was cooked. 
Drain, if necessary, mash and season the tur- 
nips with butter, salt, and pepper; cut potatoes 


| across on the top each way and push out the 


contents so that the white fluffy mass of 


| potato appears on the top. Place on this a 


tiny butter ball and sprinkle with paprika. 

The cost of cooking this dinner in an electric 
range was 28c. at the toc. rate; 14c. at the 
5c. rate; and 8.4c. at the 3c. rate. But if 
the vegetables had been cooked on top of tie 
stove rather than in the oven, the cost would 
have been 47 c. at the toc. rate. 


DINNER NUMBER III 


Roast Beef Brown Gravy 
Panned Potatoes Buttered Asparagus 
Strawberry Shortcake 


A six and one-half pound Delmonico roast 
was selected for this dinner. This weighed 
about five pounds after it had been boned and 
rolled—a chore which your butcher will gladly 
do for you. The asparagus can be cooked 
whole, but the tests in the INSTITUTE proved 
that more satisfactory results were obtainable 
when the asparagus was cut into one inch 
lengths. One good-sized bunch will be needed. 
Wash and pare six (or more) medium-sized 
potatoes, wipe beef with a damp cloth and 
dredge With flour, place on the broiler, which 
comes with the range. Do not sprinkle the 
beef with salt before it goes in the oven be- 
cause this has a tendency to draw out the 
juices. 

All this preparation can easily be done while 
the oven is heating; turn the oven heat on full 
at 11:25. At 11:55 put the roast in the oven, 
pushing the broiier back as far as it will go. 
Leave the heat on full. In ten minutes place 
the potatoes close around the roast and put in 
the asparagus (all except the tips) in a covered 
casserole with just enough water barely to cover 

At 12:10 turn top oven to low and lower 
oven to medium; at 12:30 put in the asparagus- 
tips with the rest; prepare the shortcake ac- 
cording to your favorite recipe. 

At 12:45 turn the lower oven on full and 
put in the shortcake on the shelf in the oven. 
At 1:00 the dinner will be done. Make the 
The strawberries 
for the shortcake should be prepared at least 


| one-half hour before using. There will be found 


plenty of time for this while the dinner is 
cooking. Remove the hulls, wash, and mash, 
leaving a few whole for the top of the short- 
cake. Add to the mashed strawberries sufficient 
sugar to make them palatable. The amount will 
depend upon the acidity of the fruit. The 
shortcake may be served with or v_ vut 
whipped cream. Split the rounds and pu the 
crushed berries between and on top. Place 
a large spoonful of whipped cream on top and 
garnish with the whole berries. 

The cost of cooking this dinner as described 
above in an electric range was 27 c. at the roc. 
rate; 13.5c. at the 5c. rate; and 8.1c. at the 
3c. rate. 


DINNER NUMBER IV 


Baked Split Mackerel 
Baked Potatoes 
Scalloped or Stuffed Tomatoes 
Grandma’s Cherry Pudding 
Cherry Hard Sauce 


Purchase one, two, or three small mackerel, 
depending upon the size, six or more pétatoes, 
one can or six large tomatoes, and be sure — it 
you have on hand the materials needed for t! 
pudding. 
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Approved! 


The Housewives’ Verdict of 
The Morris Supreme Test 


In less than a year thousands and thousands of housewives have 
learned for the first time what The Morris Supreme Test means— 
what Morris Tested Foods are. They have discovered that this blind 
test, conducted regularly in every Morris plant, requires that Morris 
Tested Foods prove their supremacy over competing brands. It insures 
a uniform perfection of product—always the same flavor, wholesome- 
ness, purity. 

The response to our announcement of The Morris Supreme Test 
has been remarkable. It inspires us to still greater care and effort. 
Here is a seasonable delight that passes The Morris Supreme Test— 


Best Summer Luncheon Hint 


SUPREME BOILED HAM 


Like all Morris Tested Foods—it is kept up to a standard—the highest. Careful selec- 
tion and grading—uniform size—uniform flavor—constant Government inspection plus Morris 
care and quality insistence—these things make it tru/y supreme. Finally, there's 2 knack 
in boiling ham. Morris experts have mastered it. 

Have a whole Supreme Boiled Ham always on hand this summer—the “soul “ of summer 
luncheons—always ready for “sudden” sandwiches and for guests who do not warn. 

Try Supreme Ham, Supreme Boiled Ham, Supreme Bacon, Whiteleaf Brand Lard, Mari- 
gold Margarine—all Morris Tested Foods. You will be delighted with their uniform fine 
quality. All U. S. Government Inspected. Insist upon Government Inspected Morris 
Products. It is your protection. 

Write for the new Morris cook book. “The Morris Supreme Test “—a mint of hints 
for appetizing dishes—some new—some old—all good. It points new ways to food ecos- 
omy. Write for your copy. 


Moreh x Company 


Chicago Omaha 
E. St. Louis St. Joseph 
Oklahoma City Kansas City 


In using advertisments see page 6 
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“An Appljua day keeps 


the doctor away!”’ 


Bring anold saying up to date by giving the chil- 
dren this healthful new apple juice. APPLJU is the pure, 
unfermented juice of big, sound Oregon and Washington apples— 
famous for their favor, 


Our process makes APPLJU sparkle with zest and life. It is clear 
as crystal—an aid to health and appetite. Order APPLJU from 
your dealer by the case. Make it your year-round drink. APPLJU has 
been analyzed and approved by Good Housekeeping Bureau of Foods. 


In bottles, 10c and up. If your dealer can’t supply 
you with APPLJU we will send 12 6-ounce bottles, 
prepaid anywhere in the United States, for $1.50. 
Northwest Fruit Products Co. 
Olympia, Washington 


UNFERMENTED 
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Oven-Cooking by 
Electricity 


To prepare this dinner start the pudding by 
putting the crums to soak in the milk. Then 
turn the oven heat on full at 11:30; wash 
thoroughly the potatoes and rub over with oil 
or butter. If canned tomatoes are to be used 
scallop them according to this rule: Use for 
this one quart can of tomatoes, one onion, 
one-fourth teaspoonful ground cloves, two 
cupfuls of cracker or dried bread-crums, and 
one-third cupful of butter. Butter a baking- 
dish, melt the butter (this can be done in the 
oven), add to it the crums; then put a layer of 
crums in the bottom of the pudding-dish, add 
half the tomatoes and juice, sprinkle with salt 
and pepper, half of the chopped onion, and 
half of the cloves. Cover this with another 
layer of crums and repeat, having a layer of 
crums on top. If fresh tomatoes are to be used, 
stuff them with well-seasoned crums. Get 
together the other ingredients for the cherry 
pudding. Either canned or stewed fresh cher- 
ries may be used. The Tested and Approved 
recipe will be found in the March, 1917, 
Goop HovusEKEEPING. 

At 12:00 put in the potatoes and the pudding 
(heat on full). At 12:10 turn top oven to 
low and lower oven to medium; put in 
the tomatoes, covered, at 12:15. At 12:40 
remove the cover from the tomatoes so that the 
crums may be allowed to brown. Turn the 
top oven medium and put in the mackerel 
on the shelf of the oven. To prepare the 
mackerel, wipe clean with a damp cloth, lay it 
in a shallow pan, open. Dot over with butter, 
sprinkle with salt and pepper and partially 
cover with milk. In the meantime, make a 
hard sauce for the pudding. 

At 1:00 turn all heat off; no top cooking is 
required for this dinner. The cost for cooking 
was 23c. at the roc. rate; 11.5c. at the 5c. 
rate; 6.9c. at the 3c. rate. 


The Open Season for 


Canning 
(Continued from page 74) 


celery, two cloves, and a bay-leaf, and simmer 
in enough water to cover, while you are scald- | 
ing, skinning, and cutting up a kettle of | 
tomatoes; cover, and cook together three- 
fourths of an hour; then rub through a 
colander, season with salt, sugar, and pep- 
per to taste. Return to the kettle and bring 
to a boil. Then can by the open-kettle 
method for soups, sauces, and the like. 

To can asparagus, select tender young tips, | 
blanch five to ten minutes, and plunge into 
cold water; pack carefully, add a teaspoonful 
of salt, and fill the jars with boiling water, 
adjust the rubbers and tops, and sterilize 
sixty to ninety minutes. Then seal. 

The canning of summer squash has been 
neglected. There is no reason why it should 
not be a delicious addition to the winter table. 
Cut it in as large thick rounds as can be packed 
conveniently in the jars. Blanch five minutes 
in boiling water, plunge into cold water, and 
proceed as above. Sterilize one hour after the 
water boils. Cook it until it is of medium | 
softness. It may be sliced, dipped in crumbs, 
egg, and crumbs again, and browned like egg- 
plant, or prepared as you would prepare fresh 
squash. 

Corn: blanch on the cob from ten to twelve 
minutes, cut off tops of kernels, and scrape off 
the rest of the pulp. Pack and press firmly 
nto the jars, so that no air-spaces are left, 
and so that the corn-juice may fill all inter- 
Stices; add salt and if the milk of the corn 
1s not sufficient to fill the jar, add boiling water. 
Adjust rubber, cover, and snap and sterilize 
four minutes. The corn, after being cut and 
pressed from the ear, may be mixed with 
stewed tomato, placed in the jars, salt added, 
cover, rubber, and snap adjusted, and 

















T’S DELIGHTFUL TO MAKE 
ICE CREAM THIS WAY— 


Because there’s no drudgery— 
No weary cranking— 
No mussiness. 


Everybody wants home-made Ice Cream. Yet few 
people want the endless bother, fuss, labor and ex- 
pense attached to the old method of making it. 
Many, many thousands of delighted users now serve 
Ice Cream and Frozen Dainties daily during the hot 
months for the Auto Vac cuts out the trouble. 
















The new, popular principle embodied in the 


* Auto Vacuunbreezer 


has entirely changed the old idea of what Ice Cream 
making at home means. 

“Bought” Ice Cream is never as good, much more 
expensive, and sometimes you can well doubt its purity. 
For the picnic, the auto trip, or the yacht or canoeing 
party the small, compact, tightly sealed Auto Vac is 
ideal. No tubs, no 
loose ice, no muss, and 
light - weight. Keeps 
Ice Cream for hours. 


Big Demand 


Last year we could 
not supply the demand. 
Early orders are very 
much bigger this vear, so 
this large announcement 
cannot appear here again. 




















Saves Its Price in the 
Cost of Ice 








If you 


have an old —_— 
“cranky ” 6-dish size— 
freezer, buy an $3.00 
Auto Vac 1 2-dish size— 


and save the 
price in reduced 
ice bills. 


CONSTRUCTION 


You put the cream in one end, the ice and salt in the 
other—you can’t get the salt and the cream mixed. 
The sealed air chamber acts like a vacuum and the 
simplicity of the Auto Vac, with only three parts, tells 
the story of simplified Ice Cream making. Now you 
can have Ice Cream and Frozen Dainties on short_notice 
for the unexpected friends that drop in because Auto 
Vac does away with all the cranking. 









Marion Harris Neil Has Written a New 
Ice Cream Recipe Book 


It contains everything, from the best way 
to prepare simple frozen desserts to the more 
ambitious de luxe recipes. But she makes : 
it so simple by adopting the Auto Vacuum Freezer with its self-freezing principle. It con- 
tains many new original delicious recipes and novelties. A copy FREE with every Auto 
Vacuum Freezer. An extra but Limited Edition has been printed and a copy will be sent 
you without charge as long as they last. Write for yours now—get the latest ideas and 
novelties and the best Ice Cream recipes known. 

oe A A A EN LE SS SED ENR SE 

AUTO VACUUM FREEZER COMPANY 

| 24a West Broadway, New York City 


For sale by Department, Furniture, Hardware 
and the larger Drug Stores. 


If your dealer isn’t stocked, use this ——>> 
coupon Today. | Please send me express prepaid one 


A U y 1) V A C U U M re-dish sige pate Vacuum Freezer for which I 
FREEZER COMPANY | 
24a West Broadway | 

| 


Name.... 
Address... 


enclose §3oo. You agree to include Marion 
Harris Neil’s Book FREE. 

N ew Y or k Cc i t y Dealer's Name..........- 

am te = Dealer's Address 


In using advertisements see page © 
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Forget 


About 
Dipping 
and 


Scrubbing 


RDER a can of Sani- 
Flush and forget about 
dipping water and scrubbing. 
Cleaning toilet bowls was a 
most disagreeable task until 


JSani-F] 


was invented. Spminkle a_ little 
Sani-Flush in the toilet bowl every 
two or three days and the bowl 
will always be snowy white, odor- 
less and sanitary. Sani-Flush is 
for cleaning toilet bowls only. It 
cleans the trap as well as the ex- 
posed parts. It will not injure 
bowl or connections. 


25 Cents a Can 


Sani-Flush is a sanitary neces- 
sity wherever there is a toilet. 
It is patented. Nothing else like 
it. Sold by grocers, druggists, 
plumbers, hardware and general 


* stores. 


THE HYGIENIC PRODUCTS CO. 
Canton, Ohio 


The trap that 
Sani-Flush 
reaches, cleans, 


keeps clean 
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The Open Season /or 
Canning | 


sterilized one hour and twenty minutes. Qr 
it may be canned on the cob. 

Another vegetable that I always prepare 
as far as possible out-of-doors (my summer 
kitchen being under a tree in our back yard) 
is the delicious young carrot. Plant the French 
forcing cacrot for this purpose, and also for 
summer use. Thin the rows when the car- 
rots are small and dainty. Cut off the tops 
and wash with the hose; scrape, snip off the 
tips, then blanche ard cold dip. Pack them into 
pint jars, thoroughly cleaned, and proceed 
with the cold-pack method. These tiny 
carrots are very delicate served with a cream 
sauce or in salads. ‘ 

Small tender beets are among the best 
canned vegetables. Wash very clean and 
blanch until the skins may be removed when 
plunged into cold water; pack in the jars and 
fill the jars with the water in which the heets 
were boiled. Sterilize one hour and a half. 

Lima beans and peas may be blanched five 
minutes. Plunge them into cold water, pack, 
add one teaspoonful of ralt; fill the jars with 
boiling water; adjust tops and rubbers; then 
sterilize. 

The following time-table shows the neces- 
sary time for blanching or scalding and also 
for sterilizing the various fruits and vegetables, 
using any of four types of canners. The 
“hot water bath outfit” corresponds to the 
ordinary kettle or boiler described. 


TIME-TABLE FOR COLD-PACK METHOD 


Time of Cooking (Minutes) 
Hot Water- _— Pres- Pres- 
Blanch Water Seal sure sure 
or Bath Outfit Cooker Cooker 
Scald Outfit Above 5 lb. 10 Ib. 
minutes 212° F.° 212° F. 
Apples 2 15-20 13 
Apricots 1% 15 12 
Asparagus 5-10 60-90 60 
Beans (Lima 
& String) 5210 120 
Beets 6-10 90 
Beet Greens 10 90 
Blackberries 12 
Blueberries 12 
Carrots 5 90 
Cherries 15 
Corn +15 240 
Crab Apples” 1- 20 
Currants 
Dewberries 
Dandelion 
Greens 
Eggplant 
Grapes 
Gooseberries 
Huckleberries 
Okra 
Parsnips 
Peaches 
Pears 
Peas 
Pineapple 
Plums 
Pumpkin 
Quince 
Raspberries 
Rhubarb 
Sauerkraut 
Spinach 10-15 
Squash s- 60 
Strawberries 8 
Succotash 10 60-90 
Sweet 
Potatoes 5 90 
Swiss Chard 10 90 
Tomatoes I-2 22 
Tomatoes 
& Corn 80 40 
Turnips 5-10 90 » 30 


The figures given are for quar ,rs | When 
using pint or hali-pint jars deduct 3 or 4 
minutes from the time of cooking given above. 
When cookiny ‘#fwo-quart jars, wud 3 or 4 
minutes to the | For altitudes of four 
thousand feet or more above sea-level, add 20 to 
25 percent more time to this schedule. In- 
dividual judgment should be used, however, 
based on whether the fruit or berries are 
unusually hard or soft. 


IMPORTANT! 


The United States Department of Agriculture 
has valuable information on hand in regard to 
the production and conservation of food, and the 
elimination of waste in the household, which 1s of 
the utmost importance at this time of national 
crisis. Our readers are urged to avail them- 
selves of this Government material, which may be 
obtained by addressing the Office of Information, 
Department of Agriculture, Washington, D.C. 
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PRODUCTS 


Put 


SUPPLY of these foods today is 

a great convenience. The home 

with an Armour Shelf can meet 

all food requirements; from soup to 

dessert, every meal is provided. Nor can 

there be any “what-to-serve” problem. 

For Armour Oval Label Products furnish 

a variety for countless delicious meals. 

And all scientifically cooked by Armour’s expert 

chefs in modern, sanitary kitchens, each of 

the hundred or more Kuss Package Foods is 

as nourishing as it is appetizing and eco- 
nomical. 


ARMOURs« 


This Food Variety in Your Pantry 


| IE 

Here are Soups, Fish, Meats, Fruits, 
Vegetables, Condiments, Evaporated 
Milk—a wide selection of highest grade 
foods awaiting your. command to bring 
you “out-of-season” delicacies at any 
season. 

The Armour Oval Label, the mark re- 


served to distinguish highest qualities, 
identifies Star Stockinet Ham, Star and txts 
Bacon, “Simon Pure” Leaf Lard, Vegetole (Short- 
ening), Grape Juice, Cloverbloom Butter, és 
Frankfurt Sausage, and Glendale (natural color) 
and Silver Churn (white) Oleomargarine. Ask 
your dealer. 


» COMPANY 


In using advertisements see page 6 
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For Reader, Retailer and Manufacturer 


Our 


Guarantee 


The 
Institute 


The 


Bureau 


Star (*) 
Marking 


Complaints 


All advertisements appearing in Good Housekeeping are absolutely guaran- 
teed. Your money will be promptly refunded, by the manufacturers or by 
us, if you purchase goods advertised with us that prove unsatisfactory. 
This applies equally to purchases made through your retail merchant or direct 
from the advertiser. The only condition is that in making purchases, the reader 
shall always state that the advertisement was seen in Good Housekeeping. 


Good Housekeeping Institute is a physical laboratory maintained for the 
testing of all kinds of household appliances. The tests are made by trained 
experts under conditions approximating those in the average home. No 
household device is advertised in Good Housekeeping unless it has been so 
tested and approved by the Institute. 


Good Housekeeping Bureau of Foods, Sanitation and Health, Dr. Harvey 
W. Wiley, Director, is a research laboratory conducted for the purpose of 
testing foods and toilet preparations. The standards set by the Bureau con- 
sider not only the purity and wholesomeness of the product, but the truth- 
fulness and accuracy of the label. All foods and toilet preparations adver- 
tised in Good Housekeeping have met the Bureau’s standards. 


All advertisements in Good Housekeeping of household appliances, foods 
and toilet preparations are marked with a star (*). This mark denotes that 
they have passed the technical examination of the Institute or the Bureau. 
Advertisements of other products do not, of course, bear this mark. All 
merchandise, however, advertised in Good Housekeeping, whether falling within 
or without the scope of our technical examination, is covered by our guarantee. 


If any goods advertised in Good Housekeeping are not satisfactory, or if any 
advertiser is remiss in answering your letters or coupons or in sending samples, 
we ask you to make this known to the Advertising Manager of Good House- 
keeping. Address your note for his “personal attention.” 
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Real Cherry Cobbler 


IAKE advantage of cherry time and make a cherry 
cobbler as a cobbler should be made. Then you 
will enjoy a tempting dessert that is a real delicacy. 


The crust must be tender and flaky and not tough or 
soggy even after the juice is poured over it. When 
made with Crisco it is tender and flaky. Besides it is 
exceptionally delicate and you get the natural sweet- 
ness of the fruit. 


* 


Jor Frang Cake Making 


Crisco is wholly vegetable, the rich cream of edible oil. 
Being pure and delicate, it makes the lightest, flakiest 
pastry imaginable. Being tasteless and odorless it per- 
mits natural shadings of flavor to be brought out fully. 
Foods in which it is used taste better. 


Crisco is used successfully in all recipes that call for 
butter as shortening. Butter contains water and curd. 
As Crisco is all shortening one-fifth less is required. As 
it costs but half as much per pound, to use Crisco is to 
secure better results for less money. Try it. 


Cherry Cobbler 


Extra good when cherries are ripe, but delicious 
all year ’round 
1% cupfuls flour 1 tablespoonful Crisco 
1!4 teaspoonfuls 1 cupful milk 
baking powder 1 quart stoned cherries 
1 teaspoonful salt 11% cupfuls sugar 


(Use accurate level measurements) 


Sift flour, baking powder, and salt. Work the Crisco in four with 
tips of fingers. When well mixed add the milk. Put the cherries 
into an oblong pan. Spririkle with the sugar. Roll out dough to 
the size of pan, cutting openings in top to allow escape of steam. 
Put an inverted cup in the center of the pan. This prevents dough 
from laying on fruit and becoming soaked with juice. Then place 
dough over all. Bake in moderate oven until crust is brown and 
cherries are tender. This recipe is sufficient for six generous help- 
ings half the size of the double portion illustrated. Canned cher- 
ries may be used. In this case, if fruit has been sweetened, omit 
sugar and save juice from can to be served with cobbler. 


A Book Every Housewife Needs 


You will find 144 other recipes in ““The Whys of Cooking”. Every 
woman should send for this valuable work by Janet McKenzie 
Hill. In it the editor of American Cookery and director of the 
Boston Cooking School by a remarkable series of questions and 
answers solves thousands of everyday problems that perplex 
the cook and housekeeper. Your own may be among them. The 
book is illustrated in color. It contains the interesting Story of 
Crisco. Although the regular price is 25 cents we will send a copy 
to you for five 2-cent stamps. Address Dept. H-6, The Procter & 
Gamble Company, Cincinnati, Ohio. 
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The Investigation We Make 


N?®2 school or camp is presented in these pages until it has 
been subjected to strict and thorough investigation. Definite 
information is obtained by personal visits of the Director of 
the School Department, from the schools and camps themselves 
and from the endorsement of their patrons. 


CALIFORNIA 


Girl’s Collegiate School 
Adams and Hoover Streets, Los Angeles, Cal. 
Spanish Architecture—patios; arcades. Oxtdoor life a 
reality. Twenty-sixth year begins September twenty- 
seventh. Accredited East and West. Academic, Post- 
Graduate Courses. Vocational, Art and Music Schools. 
Auce K. Pansoys, B A. Jeaxse W. Dennen, Principals 


The Orton School 


For Girls. Outdoor Study All Winter In the most 
delightful climate of Southern California. 28th year. Cere- 
tificate admits to Eastern Colleges. French and German 
taught by native teachers. Art, Music, Gymnasium, 
Tennis, Riding, Golf 

ANNA B. OrToN, Principal. 
CALIFORNIA, Pasadena, Dept. G 





CONNECTICUT 


™~ P T -4] KINDERGARTEN PRI- 
Conn.Froebel Normal MARY, TRAINING SCHOOL 
Academic,kindergarten, primary and playground courses. 
Boarding and day school. Extensive facilities for thorough 
work. State certificate. 
19th year. Booklets. Address Mary C. MILs, Prin. 
CONNECTICUT, Bridgeport, 181 West Ave. 


4 <4 F OE LL K . ERG EN 
The Fannie A. Smith *SNo"Teanane Scuoo.. 


We have found the demand for our graduates greater 
than we can supply. One and two year courses. For 


catalogue address . : 
FaNniE A. Smit, Principal. 


CONNECTICUT, Bridgeport, 860 Lafayette St, 


FOR BOYS 


__| Bow quiet no- 

ary license New 
England village. 150 acres devoted to 
outdoor sports. Gymnasium and new 
swimming pool. A school for a limited 
number of boys, yet democratic in life and 
spirit. Daily military drill. Boys and 
teachers are associates in work and play. 
Tuition $800. For booklet address 

PAUL KLIMPKE, A. M., Headmaster 
Cheshire, Conn. 


$400 covers board and tuition. | 


The Service We Render 
THE School Department is maintained as part of Good 
Housekeeping’s service to ils readers. The Director will 
be glad to assist you in making your selection. State the 
hind or type of school or camp desired, the approximate 
locality, age and sex of prospective pupil or camper and 
amount of expenses to be incurred. 


ros CONNECTICUT 
| OF 


New Haven Normal School @eunasrres 
31st year. Fits for teaching, physical training, play- 

ground work. Vocational bureau. Dormitories. 2 gym- 

nasiums. New Dining Hall. 9 buildings. Enclosed 3-acre 


campus. s Ss 
CONNECTICUT, New Haven, 1466 Chapel Street. 


WATERBURY, CONN. Founded 1875 _ 


Located in one of the most beautiful and healthful 
spots in New England. College Preparatory with cer- 
tificate privileges. Courses in Music, Fine Arts, His- 
tory, Languages, Domestic Science, Physical Culture 
and Swimming. School’s 50-acre farm, ‘‘Umberfield,”” 
gives unusual opportunities for all sports, including 
tennis, basketball, skating, snowshoeing, etc. Girls 
here also put their Domestic Science teachings into ac- 
tual practice. One hour from Hartford or New Haven. 
Send for catalog and views. 


MISS EMILY GARDNER MUNRO, A. M., Principal 





DISTRICT of COLUMBIA 

‘ oa (formerly Chevy Chase 
Chey y C hase School Seminary). A school for 
girls, a preparation for womanhood. Social and civic advan- 
tages of the national capital combined with a thoroughly 
modern education. Catalog on request. 

FREDERIC ERNEST FARRINGTON, Ph.D., Headmaster. 

District or Co_umsia, Washington. 


‘Washington @t 


Washington, D. [ 
GIRLS AND YOUNG WOMEN 
Graduation from High School not essen- 
tial. No examinations, Class grades 

and recommendation required. 
School plant velued at $300,(00. Cam- 
pusof tenacres, Directly inthe city. 
Outdoor athletics. Representive pat- 
ronage. Twenty-second year begins 
Tuesday, October 4. Rates $1000.00 
Literature on uest, 

Summer School. Regular and Special 

Courses and Sight Seeing. 


FP. Menefee, - += = = = «© President. 


oe 





. For Girls. Exceptional advan- 
Colonial School tages for study in the National 
Capitol. College preparation. Music, Art, Travel, Sec- 
retarial. Special Courses for High School and Seminary 
graduates. Languages. Athletics. Catalog. 

Miss Jessie TRUMAN, Associate Principal. 
District oF CoLuMBIA, Washington, 1539 18th St. 





The Campbell School 


FOR 
GIRLS 


262 Broad Street, Windsor, Conn, 


Beautiful suburban location. Remodeled residence and new 


school building. 
Music, art, domestic science. 
science for high school graduates. 


General and special courses. 
One-year course in domestic 
Each girl studied and her 


Gymnasium. 


work and play planned to develop her mentally, morally and 


phys 


ally. Outdoor sports. Horseback riding. Send for 


illustrated booklet. 
Dr. A. H. Campbell, Ph.D., Mrs. A. H. Campbell, Principals 


June Good Housekeeping 


Boathouse, athletic fields, 80 acres on Sound. 








The Guarantee We Make 

BECAUSE of the investigations we make we are able to pre- 

sent school and camp advertising to our readers under this 
guarantee: 
Good Housekeeping agrees to return to parents or guardians, on 
simple request, the money paid for the first term of any school or 
camp advertised in its pages, if the institution proves to be not as 
represented. 


DISTRICT of COLUMBIA 


he school auditorium 


National Park Seminary 


For Young Women Washington, D.C. (Suburbs) 
JAMES E. AMENT, A.M., LL.D., President 


The higher school for high school graduates. Best 
facilities for specialized instruction in Music, Art, 
Home Economics, Floriculture. No extra charge for 
Domestic Science diploma course. Thirty buildings. 
Sixty-five acres. Outdoor life, small domestic and 
social groups. Organized study of Washington, the 
most interesting city in America. For catalog address 


Registrar, Box 177, National Park Seminary, 
Forest Glen, Md. 


via 


lege 


+ tae 


3.73 


OF EXPRESSION 
The Maydwell School i, Arrs 
Self-controi and poise cultivated through co-ordina- 
tion of Mind, Body and Voice. Diploma Courses, Literary 
and Dramatic Interpretation, Public Speaking, Gym- 
nastics, Classic Dancing, Music. Catalogue. . 
District OF COLUMBIA, Washington, 1306 G St., N. W- 


Von Unschuld University of Music 


Von Unschuld, President. A Musical 
Institution of highest standard. Faculty of Artists, 
same facilities in every branch of music as in_ bes 
European Conservatories. Artist and Teachers Train 
ing Course. French, German, English Courses. B M., 
M. M., D. M. Degrees. Dormitory attached. Tw Ive 
Concerts of world renowned orchestras and Artists, Free 


privilege to Dormitory students. Write for partis ulars 
I 


Mme. Marie 


District or CotumsBiA, Washington, 1320 F St 









































































































A boarding schoo! for girls. Regu- 
lar High School and College Pre- 





Paul Institute 


- Courses. Special Courses: The Arts, Journalism, 


tory . urses : 3 2 
Bhort Story Writing, Domestic Science, Business and Li- 
brary Courses, Parliamentary Law. 


Mrs. NANETTE B. Paut, LL.B., President. 
District or Co-umBta, Washington, 2107 S St., N. W. 


ILLINOIS 


St. Mary’s School 


Knoxville, Illinois 
The Reverend C. W. Leffingwell, Rector 

A school for girls and young women offering college 
preparatory work and other courses three years be- 
yond high school. 

Practical 2 years’ course in Home Economics and 
Applied Housekeeping. i 
Exceptional advantages in all branches of music 
and languages. 
Abundant outdoor life. The school grounds com- 
rise 50 acres of lawns, fields, gardens, and orchard. 
resh food from the school dairy. 

soth year. Students from 20 states of the country. 


St. Martha’s School 


A beautiful school home for 25 little girls from 5 to 15 

years of age. Fireproof building on an estate of 12 acres, 

adjoining the building and grounds of St. Mary's. 
For illustrated catalogues, address 


MISS EMMA PEASE HOWARD, Principal 



































a ~ For girls and youn 
Frances Shimer School weomén 2 Years Cot 
lege, 4 years Academy. Music, Art, Elocution, Home 
Economics, Secretarial and Teachers’ Course. Certificate 
rivileges. 35 acres. 8 buildings. 64th year. Separate 
building for ist and 2nd year academic students. Catalog. 


Int., Mt. Carroll, Box517. Rev.WmM. P. McKekg, Dean. 


S For Girls. Country school of 
Elmhurst School the Middle West. College 
Certificates. All outdoor sports. Non-Sectarian. Limited 
to 24. Faculty all College Women. _ Tuition $1,000.00, 


Singing and riding only. extras. Address 
ELMHURST SCHOOL. 


InpDIANA, Connersville, R. F. D. 6, Box 12 oe 











Saint Mary-of-the-Woods 


College for Women. 77th Year. Standard Courses 
leading to Degrees. Departments of Expression, House- 
hold Economics, Conservatory of Music, School of Art. 
Elective Courses. 12 buildings, gymnasium, natat. rium. 
4o-acre golf links, riding, etc. Saint Mary-of-the-Woods 
Academy. Four-year High School Course. Both Collcge 
and Academy accredited by Department of Education, 
State of Indiana. For bulletins and Illustrated Booklet 
address the 

SECRETARY. 

INDIANA, Saint Mary-of-the-Woods, Box 199. 


MAINE. 
For 


Trull Hospital Training School §%%..... 


Registered in New York State. Offers a three years course 
in general training to educated women. Requirements, 
High School or its equivalent. Its equivalent meaning 
domestic science, music, arts, etc. Address 

Marne, Biddeford. Supt. oF TRAINING SCHOOL 


— MARYLAND 


0 ei endo ed i 

. 34 at b4 ~ 8 yea ~ eve 
The Girls’ Latin School #3th year, Cotese 
Academic. Admits to leading colleges. Faculty of college- 
trained Christian women. Selected students. Cultural 
advantages due to location. Exceptionally beautiful home. 
Catalog. Miss WILMONT, A.B., Headmistress. 

MARYLAND, Baltimore, 1210 St. Paul Street. 


Hebrew Hospital School for Nurses 


Offers a theoretical and practical 3-year course. Public 
and private wards, including medical, surgical, gynecolog- 
ical, obstetrical, children’s wards, dispensary and operat- 
ing rooms. 8-hour system. Apply to 

MaryLanb, Baltimore. SUPERINTENDENT OF NURSES. 
Notre Dame of Maryland 4a .f" 
ducted by the School Sisters of Notre Dame. Magnificent 
buildings in a beautiful park of 70 acres. Rowing, basket- 
ball, tennis, hockey. Instructors all specialists. Regular 
and elective courses. Music, Art. Catalog. 

MARYLAND. Baltimore, Charles Stre-t Avenue. 


‘ For Young Women. Standard A. B. 

Hoc rd € ollege & B.S. courses. Also Music, Art, Ex- 

pression and Home Economics. Accredited course in Ped- 

agogy. Separate Preparatory with certificate relations. 

New buildings on 45-acre suburban site. Our own garden 
and dairy. Terms, $350. Preparatory, $330. 

Mp., Frederick, Box H. Joseru H. APPLE, LL.D.., Pres. 


iss Maryland College is 


for Women 








COURSES 
College Preparatory 
College 
B. A. 
B. i. 
Domestic Science 
B.S. 


ADVANTAGES 
63 Years’ History 
Strong Faculty 
Girls from 32 States 
10 miles from Baltimore 
500-foot elevation 
Near Washinzton 
Fireproof Buildings 
Swimming Pool 
d ; a Private Baths 
,. Preacher's Certificate Set Bow's 
aceon Non-Sectarian 

Fans os Fe Ideal size 
eacher's Certificate Personal care 


Address Box B, Lutherville, Md. 


Teacher's Certificate 
Use 


B. Mus 


Briarley Hall Military Academy 


A select college preparatory school for red-blooded boys 
of character and ambition. Cadets received from eight 
years up. 
as taught. No _ favoritism, 
Modern buildings and equipment. 


hazing or 


Able, boy-loving faculty. Small classes. All sports. 
Spring encampment. For catalog and view-book, ad- 
dress: 

( ADJUTANT, 


MARYLAND, Poolesville. 








MASSACHUSETTS 


Sea 
Pines 


A school where your boy will be loved as well | 
snobbishness. | 
Beautiful location. | 








For Backward Children and Youth. 
Home School founded by Mrs. W. D. Herrick, 
in 1881. Individual training, securing most satisfactory 
results in self-control, articulation and application in work 
and play. Openallthe year. Terms, $800 and up. 
Miss FRANCES J. HERRICK, Principal. 
MASSACHUSETTs, Amherst, 10 S. Prospect Street. 





| Cushing Academy 


A School worth knowing. $350-$400. Six-payment 
plan. Send for catalog. 
H. S. Cowett, A. M., Pd.D., Principal. 


MASSACHUSETTs, Ashburnham. 


School of Personality for Girls 


APPY home life with personal attention and care. 
Students inspired by wholesome and beautiful ideals 
of efficient womanhood. 


Hygiene and morals observed 


especially for health, character and initiative. 100 acres; 


pine groves and 1000 feet of seashore. Climate is exceptionally favorable for outdoor life. 
French, German and Spanish by native teachers. 


riding, gymnastics. College Preparatory. 


Horseback 
Music, 


Culture, Domestic Science, Handiwork, Household Arts, Secretarial and other courses for securing Per- 
sonality Diplomas introductory to definite service. 


Rev. Thomas Bickford, A.M., Miss Faith Bickford, Principals 


Experienced, enthusiastic instructors. Booklet. 


Box K, Brewster, Mass. 





Massachusetts College of Osteopathy | The Lesley School of Household Arts 


Chartered 1897. Right to confer Doctor's degree given 
by the legislature. Faculty of 60 physicians. One-hun- 
dred-thousand-dollar college and hospital just opened. 
Send for catalog and booklet, ‘Success of Our Graduates.” 

MASSACHUsETTs, Cambridge. 


home efficiency. 


Courses given by Harvard educators. Prepares for 
Residence and house mother. 
Mrs. EpitH L&steEy WOLFARD, 
Miss Lucy MacInngs, Principals. 
Massacuusetts, Cambridge, 29 Everett Street. 









Bradford Academy 


BRADFORD, MASS. 114th Year 
Thirty miles from Boston, in the beautifu: Merri- 
mac Valley. Extensive grounds and modern 

equipment. Certificateadmitstoleading colleges. « 
General course of five years’ and two years’ y, 
course for High School graduates. Address 











For Kindergartners and 


Lesley Normal School @ehdeTeachers Courses | 


Prepares for kindergarten, 


given by Harvard educators. 
Dormitory 


playground, first, second and third grades. 


and house mother. = . 
Mrs. Eptta LESLEY WOLFARD, 


MASSACHUSETTS, Cambridge, 2. Everett Street 






















r 
[he Sargent School 
—_ a department for physical education in the 
world. 


| womanhood. 





Women 










For Physical Education. 
Established 1881. Lar- 


General and special courses prepare for healthy 
Address for booklet, 

Dr. D. A. SARGENT, 
MASSACHUSETTs, Cambridge. 



























Powder Point School for Boys 


Duxbury, Mass. 


Through wise guidance your boy’s personality and character are brought out. 
His initiative is developed because he thinks out questions for himself. 





38 miles from Boston 
He 


will respond because he is not fitting into a ready-made plan. ; 
His teachers are his counsellors and his courses in study and athletics are 


governed by one idea 
Upper and lower schools. 










the effect on his future life. ' 
Thorough preparation for college and business. 





Illustrated catalog 


RALPH K. BEARCE, 
A. M., Headmaster 
98 King Caesar Road 


In using advertisements see page 6 
























































MILITARY BOYS SCHOOL 


7F2 BILLERICA, MASS. 








THE MITCHELL 


A school that appeals to the young 
American boy and the discriminating 
parent. Soldiercraft in its most attrac- 
tive and beneficial form. Soldierly 
bearing and military courtesy culti- 
vated. 100 acres for sport. Play and 
study adapted to each boy. Prepara- 
tory to larger secondary schools. Send 
your boy to us for a wholesome, vigor- 
ous life in a country school. Tuition 
$800. No extras. 

ALEXANDER H. MITCHELL, Principal, Box G 












MAIN BUILDING 


A school for young girls, in the invigor- 
Crestalban ating climate of the Berkshires. 200 
acres, 3 buildings. Number of pupils limited; special care 
oo to home training and development of personality. 
pen air classes; outdoor sports. Illustrated booklet. 
Miss MARGERY WHITING, Principal. |! 
Massacuusetrts, Berkshire. 


Emerson College of Oratory 


Largest School of Oratory, Belles-lettres and Pedagogy 
in America. Summer Session. 37th year opens Sept. 24th. 
Address 


Posse Normal School of Gymnastics 


29th year. New building. Courses of one, two and 
three years. Positions for graduates. Similar courses in 
Medical Gymnastics and Playgrounds. Apply to 
THE_SECRETARY. 
MASSACHUSETTS, Boston. 779 Beacon Street. 


School of Expression pogreyaten 


Body, Voice. 
opens October 4th. Summer Terms: N. University, 
University of Vermont, Boston, Asheville, Chicago. List 
of Dr. Curry’s books (recommended by educators) and 
**Expression™ free. S.S. Curry, Ph.D., Litt.D., Pres. 


MASSACHUSETTS. Boston. Copley Sa. 










Mind, 
38th year 





Harry SEyMour Ross, Dean. 
MASSACHUSETTS, Boston, Huntington Chambers. 









77th year opens September, 1917. New $100,000 residence hall, perfect inconstruction and appointments. Each unit of 
16 boys under anefficient master. Your boy’s personality studied and directed by a large corps of able teachers. All 
the advantages of a high-priced school tor moderate terms. Wholesome food. Healthy outdoor life. Intelligent guid- 
ance in work and play. Scientific and preparatory departments. Six buildings. Gymnasium. Six-acre athletic fields. 
LOWER SCHOOL FOR BOYS [rom Io to 14. Separate building. Distinctive management and house mother. 
Illustrated booklet. JOSEPH H. SAWYER, L.H. D., Principal, Easthampton, Mass. 


PINE MANOR 


A School for Home Efficiency 


TWO-YEAR course for the 
A graduates of Dana Hall and other 

secondary schools. Higher cul- 
tural studies, with emphasis on all sub- 
jects pertaining to the management of the 
home. Country life and sports. Fourteen 
miles from Boston. Catalog on application. 










Send for these 


FREE 
MUSIC BOOKLETS 


It’s just as easy to study music the 
right way as the wrong way. And 
it’s quicker, too—and less costly. 

We have three splendid booklets 
that explain just what we mean. As 
interesting to advanced students as 
to those just beginning. We'll glad- 
ly mail them to you on request. 


FAELTEN PIANOFORTE SCHOOL 
BOSTON, MASS. 






























MISS HELEN TEMPLE COOKE 
Dana Hall, Wellesley, Mass. 





















A Country Home School for Girls 


from eight to sixteen, fitting for highest-grade preparatory schools. Twenty- 
six acres, new buildings, ideal location, high elevation—half-way between 
Boston and Worcester, near Longfellow’s Wayside Inn. Outdoor sleeping and 
class rooms, if desired. Open-air gymnasium, individual care. Teachers for all 
branches. Mistress of field games. House mother. Family life emphasized. 


ELBRIDGE C. WHITING, Amherst, Yale} principals 


Whiting 
Hall 








LOUISE D. WHITING, Wellesley 
16 Concord Road, South Sudbury, Massachusetts 





Lowthorpe School 


Of Landscape Architecture, Horticulture and Garden- 


ing for Women. Founded 1901. Provides our graduates 

with a new and lucrative field of work. Three-year course. 

For information apply to THE PRINCIPAL. 
MASSACHUSETTs, Groton 


Wheaton College 


Dean Academy 


51st Year. Young men and young women find here a 
home-like atmosphere, thorough and efficient training in 
every department of a broad culture, a loyal and helpful 
school spirit. Liberal endowment permits liberal terms, 
$300-$350 per year. Special Course in Domestic Science. 
For catalogue and information address 

ARTHUR W. PEIRCE, Litt.D., Principal. 

MASSACHUSETTS, Franklin. 


For Women. Only small, 
separate college for women in 
Massachusetts. 4-year course. A.B. degree. Faculty of 
men and women. 2-year diploma course for high school 
graduates. 20 buildings. 100 acres. Endowment. Catalog. 
Rev. SAMUEL V. Cote, D.D., LL.D., President. 
MASSACHUSETTs. Norton (30 miles from Boston 





A Famous Old NewEngland CountrySchool 


Twenty-five miles from Boston. College 
Preparation. _ General Courses. Domestic 
Science and Home Management. Interior 
Decorating. Art. Music. Modern Languages. 
The school, home and gymnasium are each 
in separate buildings. Horseback riding, 
canoeing, trips afield. Extensive grounds for 
tennis, golf, hockey, basketball and other sports. 
Live teachers. $600-$700. Upper and lower 
school: 50 pupils. For catalog address 
MR. and MRS. C. P. KENDALL, Principals 

West Bridgewater, Mass. 


SEMINARY 





June Good Housekeeping 





































| Report of School, prospectus and full information 
| on request. 












LASELL SEMINARY 


For Young Women 


A six years’ course of study, the last two years 
consisting of advanced work for high school grad- 
uates, is offered. 

Individual needs are met by the election of home 
economics, music, art, secretarial or college prepar- 
atory courses. : 

Exceptional training is given in all phases of home 
economics, including food values, marketing, cook- 
ing, the art of entertaining, house furnishing and 
management, sewing, dressmaking and millinery. 

The location of the school, surrounded by places 
of historic interest and near Boston with its many 
advantages, its music and art, gives unusual oppor- 
tunity for general culture. 

Twenty acres, twelve buildings, gymnasium, 
swimming pool, tennis, boating, basketball, horse- 
'back riding, field hockey and skating. 


For catalog address 


GUY M. WINSLOW, Ph.D., Principal, 
120 Woodland Rd., Auburndale, Mass. ,10 miles from Boston 


Typical Cooking Class— 
Where Theory and Practice Meet 





Miss Bradford’s and Miss Kennedy’s 


For girls. Facing the Mount Holyoke College 
School campus. College preparatory course, art, arts 
and crafts, music. Tennis, basketball, swimming, skating 
Miss Mary A. BRADFORD, MIss VIR -INIA W. KENNEDY, 
MASSACHUSETTS, South Hadley, Box 153. 





° ek Se 
McLean Hospital Training School 

For Nurses. Registered. Affiliations with other hospi- 
tals. Established 1882. Two years course. Ages 18-35. 
ont 
MEDICAL SUPERINTENDENT. 
MASSACHUSETTS, Waverley, Box 8. 


10 miles from Boston. 


Founded 1853. Ss. 30 A 
country school with military training. Col- 
lege preparatory and general courses. Gym- 
nasium and swimming pool. Athletic coach. 
Manual training. ‘A school of distin- 
guished alumni.”’ Our intimate association 
with each boy limits admissions. Upper 
and lower school. Catalog. 


THOMAS CHALMERS, A.B.,D.D., Director 
Box G, West Newton, Mass. 


Wilbraham Academy 


Fits for life and for college work. Five brick buildings, 
modern gymnasium. Athletic field, campus and farm of 
250 acres. Enrollment—65 boys. Rates $600 to $700. 
Gay.Lorp W. Douctass, Headmaster. 
Massacuusetts, Wilbraham, Box 298. 


MICHIGAN 














Thomas Normal Training School 


Devoted exclusively to equipping young men_and 
women to teach Music, Drawing, Home Economics, Phys- 
ical Training, Manual Training, Industrial Arts and Pen- 
manship. One and two-year courses. 28th year we have 
been placing graduates in paying positions. Dormitories. 
Strong faculty, beautiful location, adequate equipment 
For catalog and full information address 

THE SECRETARY. 

Micuican, Detroit, 3027 West Grand Boulevard. 








MINNESOTA 


‘ ~ Rev. James Dobbin, D.D., 
Saint James School Re%jo)2"S; boys trom the 
First to the Eighth Grades. Wholesome family life. Sm all 
classes. Individual instruction. Character and good 
manners developed. Free catalogue, address 

Frep E. JENKINS, Headmaster 
MINNESOTA, Faribault. 








| The Fifth Edition 





of the Register of Endorsed Schools and Summer Camps, 
will be sent upon request, without charge, to anyone 
interested. : 
Drrector, The School Department, Good Housekeeping. 
NEw York, New York City, t19 West goth Street. 








MISSOURI 


a fully accredited Junior College, 


magnificently equipped with, buildings, 
grounds and a faculty that ‘insures the cultivation and 
f xs graduates and justifies perfectly the 


refinement © t 
Some mothers have sent, 


who send their daughters here. h 


1 successION, 


Write tor catalogue today 


Joseph A. Serena, Pres. 


seven daughte 


Lenox Hall 

Builds Character, Physique and Social Poise. A real 
Eastern School in the heart of the Middle West. Junior 
College, College repent ey and Special Courses. Out- 
door and indoor Athletics. Limited enrollment. Tuition 
$700. Catalogue. Address 

Mrs. M. Louise Tuomas, President. 

Missour!, University City, Box 1oo. 


J 
“Wellesley of the West.” 87th Year 


Located at St. Charles, Mo., 50 minutes from St. Louis. 
Splendid new buildings and equipment. Beautiful sur- 
roundings. Full courses in Arts and Sciences, Music, 
Expression, Art, Home Economics, Home Makers, 
Physical training and Secretarial work. Send for catalog 


J.L. ROEMER, D.D., Pres., Box D, St. Charles, Mo. 


bah a 


j AT the foot of Ragged Mountain, 40 acres, 8 mod- 

f}** ern buildings. Gymnasium. Separate play- , 

|| grounds for boys and girls. 10 acres devoted to 

|) outdoor sports. Play and study supervised. Food |~ 
from the school farm. Pure spring water. College | 
entrance certificate. Prepares for technical schools. 
Practical Arts. Each pupil ha3 advantage of per- 
sonal friendship of trained, sympathetic teachers 
Your boy or girl educated, not merely instructed, | 
in a wholesome environment at moderate expense. | 
Address 


FRANCIS T. CLAYTON, 4. M., Head Master, Andover, N. H. 


you R boy or girl will be guided at Tilton with 

the purpose of the school always in mind—de- 
veloping systematic habits of study, good man- 
ners and worth-while morals. This purpose is 
made possible by the close intimacy existing be- 
tween students, instructors and principal. For 
younger boys—a limited number—there is a sepa- 
tate Junior Department and Chase Cottage with a 
house mother in charge. For good health—Ath- 
letics, and a location in the White Mountain 
Tegion. Endowed—rates $300 to $400. Catalog. 


GEORGE L. PLIMPTON, Prin., 36 SCHOOL ST., TILTON,N.H. 
NEW JERSEY 
Registered School of Nursing 


cagemplete course three (3) years—age, 20 to 35. Edu- 

poser requirements—one year in high school or its 

Moar” For particulars, address, The Cooper 
Ne al. SUPERINTENDENT OF TRAINING SCHOOL. 
NEW JERSEY, Camden. 


Kingsley School For Boys. 22 miles from New 


pares 7 - ork. 500 feet elevation. Pre- 
ge all colleges. Individual attention in small 
boat Lower house for young boys. Gymnasium and 
nsive grounds. Supervised athletics. Military tactics. 
J. R. CAMPBELL, Headmaster. 
Essex Fells. : 





NEw JERSEY 





“Blair Cicademy 


Areal boy's school. Campus of one hundred acres in 
highlands near Delaware Water Gap. Offers courses 
leading to a general education and college or technical 
school. Imposing buildings. Athletics, Lake, New 
Gymnasium with swimming pool, separate floor for 
basketball, running track 15 laps to the mile. You 
are invited to visit the School. 70th year. 


New gymnasium 
John C. Sharpe, LL.D. 
Headmaster 


Box R, Blairstown, 
New Jersey 





The Peddie Boy 
is educated—not 
merely instructed 


The endowment of Peddie Institute enables it 
to offer, at moderate rates, all the advantages and 
equipment of the more expensive schools. The 
achievements of Peddie graduates in scholarship 
and athletics at their colleges are significant of 
the value of its training. All colleges admitting 
on certificate accept Peddie Institute graduates 
without examination. 





Physical culture and athletic training. 60-acre 
campus, lake, swimming pool, diamond, gridiron 
and gymnasium provide exceptional facilities. 
Peddie is 9 miles from Princeton. Lower school 
for boys from 11 to 14 years. 52nd year opens 
September 22, 1917. For booklets and catalog, 
address 


ROGER W. SWETLAND, LL. D., Headmaster 
Box 6-J, Hightstown, N. J. 


Nigec -  ¢ For Girls. A count | 
Miss Beard’s Schoo school, 13 miles fron 
New York. College preparatory, special courses. i 
Art, Domestic Arts and Science. Supervised ph 
work in gymnasium and field. Catalog on request. 
Address Miss Lucie C. BEARD. 


New JERSEY 
Pa D4 <9\9 +6 Offers To 
Passaic General Hospital Qfer.,'9, young 
20 and 30 years of age a splendid general training in Nurs- 
ing. New building and equipment. Three year course. 
Educational requirement—one year high school. For | 
circular apply to Passaic GENERAL HOsPITAL. 
New JERSEY. Passaic | 
h Le A general hospital of one hun- 
Mercer Hospital dred and fifty beds offers a 
three-year course of training to young women who 
can present a grammar school diploma and acertificate 
of at least one year of high school work. High school grad- | 
uates preferred. idress 3 INTENDENT. | 
enton, Mercer Hi ° 


WENONAH acaceny 


Where character, manliness and honor will be devel- | 
| 
| 


Orange 


oped in your boy through the Military System. He 

will be taught how to study—Aow to learn. 12 miles 

from Phila. Academic, Special and Business Courses. 

Catalogue and View Book mailed. Address 

Dr. CHARLES H. LORENCE, President, Major CLAYTON A. SNYDER, Supt. | | 
Box 440 enonah, New Jersey 


Wyse trie 


NEW YORK 
An ideal 


The Binghamton Training School frivate 


home-school for Nervous, Backward and Mental Defec- 
tives. Noagelimit. Physical Culture, Manual Training 
and all branches. Open year round. Terms $500 and $600 
per year. Mr. AND Mrs. AuGust A. BoLpT, Supt. 
New York, Binghamton. 82 Fairview Ave. 
For Girls. 35th 
The Lady Jane Grey School year Geraifi- 
cate admits to Vassar, Smith, Wellesley, Mount Holyoke. 
General Course. Special courses for High School graduates. 
Music and Domestic Science. Exceptional home life. 
THE Misses Hype, ELLA VIRGINIA JONES, A.B, 
New York, Binghamton. Principals. 
: A beautiful country home school, sur- 
Hill Crest rounded by large lawns, for the nervous 
and backward child. Physical culture and improved 
methods. Individual teaching. Private rooms and bath 
for those who desire. Terms reasonable. 
Mrs. A. Lora HARMON, Directress. 
NEw York, Camillus. 


. 


| 





| eleven years and upward. 


| Horticulture. 
girls. 


== 


: 

Ithaca Conservatory of Music 
Offers a complete musical education and unique advan- 
tages for those who look forward to concert or educa- 
tional work. Graduates are eligible to teach in the New 
York State Public Schools without State certificate, 
and the Conservatory maintains several companies in 
the Lyceum field. All instruments. Singing, lan- 
ages, painting, dramatic art. Physical education. 
ommodious buildings, concert hall and dormitories. 
Summer School, 5 courses. Terms moderate. Catalog. 
Address—THE REGISTRAR, 7 DeWitt Park, Ithaca, N. ¥. 

’ Healthfully located in beautiful 

St. Paul’s School Garden City, L. L., 18 miles 

from New York. Gymnasium, swimming pool, fine ath- 

letic fields. hoes mony for all colleges and scientific schools. 
A Lower School tor Younger Boys. Send for Catalog. 
WALTER R. Marsu, Headmaster. 

New York, Garden City, 156 Stewart Ave. 


Starkey Seminary 


Beautiful site on Seneca Lake. 
Endowed. For both sexes, 
Prepares for best colleges and 
business. Advanced courses in Art and Music. New York 
State Regents Standards. Rates, $255 to $300. 
MARTYN SUMMERBELL, LL.D., President. 
New York, Yates Co., Lakemont, Box 431. 


Manlius Schools 


and Summer Military Camp 
ST. JOHN’S SCHOOL, Manlius, offers the most 


successful application of the Military principle 
to preparation for college or business, 15 build- 
ings, 120 acres, 11 miles from Syracuse. 
VERBECK HALL, a separate school for boys, 
8 to 14 years, fitting for St. John’s or other 
preparatory schools. 

SUMMER MILITARY CAMP with extraordi- 
nary advantages. Send for circular. 


Gen’! Wm. Verbeck, Box D, Manlius, N. Y. 


- as For Girls. Suburban to New 
Ossining Schoo York. Preparatory, Vocational, 
Art, Music and Home Making Courses. Gardening and 
50th year. Separate house for younger 
Year book. Ciara C,. FULLER, Principal, 
MARTHA J. NARAMORE, Associate Principal, 
New York, Ossining-on-Hudson, Box 115. 

Military 


St. John’s School 


For Manly Boys 


Quick and thorough preparation for college 
and business. High standard academic work. 
College Certificate privilege. Boys taught how 
to study. Individual instruction, small classes. 
Close personal relationship between teachers and 
pupils. Beneticial Military Training, Physical 
Culture and Athletics under competent director. 
Manly sports encouraged. Gymnasium and 
Drill Hall, Swimming Pool, Fine Athletic Field 
Junior Hall, a separate school for boys under 
thirteen. Write for catalog. 


WILLIAM ADDISON RANNEY, A. M. Principal, 
Ossining-on-Hudson, N. Y. 





United Hospital Training School fuser 


Registered, offers a 2% years’ course to students; affilia- 


| tion with Mount Sinai Hospital, New York City; new 
| hospital 


well equipped; delightful nurses’ residence. 
Further information upon request to 

New York, Port Chester. Supt. oF TRAINING SCHOOL. 
Vassar Preparatory School. Certifi- 
Putnam Hall cate privilege for all leading col- 
leges. Special two year course for High School graduates. 
Music, Art and Domestic Science. Tennis, Horseback- 
riding. Sleeping porches. Separate house for younger 

children. Address ELLEN C. BarTLetrt, A. B., 
New York, Poughkeepsie, Box 814. Principal. 

] + RS Registered trainin 
Nurses’ Training School ccisel for nurses offers 
to women a three years’ training course. Completely 
equipped hospital, containing one hundred beds, ideally 
situated overlooking the Hudson River. | Extensive 
grounds for recreation. Apply, Supt. of Training School, 
NEw York, Poughkeepsie. Vassar Brothers Hospital. 


EEKSKILL 
MILITARY 


CADEMY 


Upper School prepares for College and Busi- 
oa New Buildings. Lower School for Boys 
8-13, separatebuilding. Address J.C. Bucher, 
A.M., or C. A. Robinson, Ph.D., Prins. 
PEEKSKILL-ON-THE-HUDSON, N. Y. 


In using advertisements see page 6 

































































































Household Arts: 


years’ 


Vocational and 


Arts. 





linery. 
nate weeks employment. 


July 2. Illustrated bulletins. State course desired. 


THE REGISTRAR, Dept. H, Eastman Building, 
Rochester, New York. 


} 


5s Plymouth Ave.. 


SKIDMORE SCHOOL OF ARTS 
SUMMER SESSION 
July second to August eleventh 


Household Arts, Art, Music, Physical 
Education (Preparing teachers to fulfill 
the requirements of the New York State 
Law), Secretarial Studies, Languages. 


For catalogue of regular or summer sessions 


Address the REGISTRAR 
Saratoga Springs, New York 





Miss Mason’s School for Girls 


A country school in the Westchester hills 
overlooking the Hudson, forty minutes from 
New York. Graduate and preparatory courses 
with certificate privilege to leading colleges. 
Catalogue on request. Address 

MISS C. E. MASGN, LL.M. 


Box arrytown-on-Huds ae & 


4 For Boys, 25 miles from New York, 
Irving School in the beautiful, historic “Irving” 
country. 81st year. 26 years under present Head Master. 
New site and buildings 1904. Prepares for all colleges and 
technical schools. Individual instruction. Athletic field. 
Swimming Pool. Gymnasium. J. M. FurMAN, A. M., 

NEWYORK, Tarrytown-on-Hudson, Boxo22. H’dmaster. 


7, mi Three years, including Medical, 
Nursing Course Surgical, Obstetrics, Contagion 
and Children’s department. Allowance eight dollars per 
month and board. 

THE STATEN ISLAND Hospitat Training School for Nurses. 
(A branch of the University of New York.) 
New York, Tompkinsville. 










‘Russell Sage College 
of Practical Arts 


Founded by Mrs. Russell Sage in connection 
with Emma Willard School 


Designed for the vocational and professional 
training of women. Secretarial Work, House- 
hold Economics and Industrial Arts. Special 
students admitted. Address Secretary, 


Russell Sage College of Practical Arts,Troy.N.Y. 


Bloomingdale Hospital School of 
AT me Registered School. Three years’ course. 
N ursing Hospital is the Department of Nervous and 
Mental Diseases of the New York Hospital. Training 
given at both Hospitals. Liberal arrangements. Address 

NEw York, White Plains. MEDICAL SUPERINTENDENT 








e bd ~ a q J ‘ses. or. 
Cochran Training School Fer Nuss, Res 
three-year course is offered to cultured and refined young 
women. One year high school or its equivalent, educa- 
tional requirement. St. John’s Riverside Hospital. 
DIRECTRESS OF NURSES. 
NEw York, Yonkers. 








‘NEW YORK CITY 
Bulkley Training School 


For nurses of the N. Y. S. & C. Hospital, Registered. 
Offers a two and one-half years’ course in General Train- 
ing to Educated Women. Apply 





S a SUPERINTENDENT. 
New York, New York City, 301 East roth Street. 


The Froebel League Kindergarten 
Training School 
Students’ Residence. Circular on request. 


: Mrs. Marion B. B. LANGZETTEL, Director. 
New York, New York City, 112 East 71st Street. 
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Architecture, Design, Ceramics. 


School of Industrial and 
Three 
training for teachers 
of Domestic Science and Art, 
Industrial 
One-year courses in 
Dietetics, Lunchroom Man- 
agement, Dressmaking, Mil- 
Three-year co-operative training in Engineering, alter- 
Six weeks’ Summer Session opens 
Address: 


| years advanced work. 
| Science and Business. 


| 


| 


| Oratory, Domestic Science. 
| nasium. 


| 
| 
| 
| 
| 





ROCHESTER ATHENAEUM & MECHANICS INSTITUTE , 
ESTABLISHED 1885 
School of Applied Arts: Complete equipment for Art Education. 


ROCHESTER, N. Y. 


Normal and 


professional three-year courses in Fine and Applied Art, Commercial Illustration, 
Ideal conditions, student life and surroundings. 














AMERICAN ACADEMY 
OF DRAMATIC ARTS 
Franklin H. Sargent, President 
33rd Year 
Detailedcatalog from the Secretary 


179, Carnegie Hall 


New Yo 
Connected with 
CHARLES FROHMAN’S 
Empire Theatre & Companies 





; ps oe 
Beth Israel Hospital Training School 
Offers a 2% year course with allowance and main- 
tenance. Applicants must have one year high-school or 
equivalent. Established 1890. 
BETH ISRAEL HOSPITAL. 
New York, New York City, 68 Jefferson St. 


Brown’s Salon Studio 


The Parisian Costume Designing De Luxe. Creative 
Designing, Planning Costumery and Models for Trade. 
Pattern and Model Making for all branches. Complete 
Designers’ Course. Brown’s SALON STupIo. 

New York, New York City, 373 Fifth Ave. 


Registered School of Nursing 

Complete course 244 years. Age 18-35. Educational 
requirements two-years’ High School or its equivalent. 
For particulars address SUPERINTENDENT. 


New YORK INFIRMARY FOR WOMEN AND CHILDREN. 
New York, New York City, 321 East 15th St. 


NORTH CAROLINA 
De Meritte Military School 


An oren air school for boys. Prepares for any college 














or scientific school. Health, character, education, its 
work. Address 
Epwin De MerittE, Principal. 
NortH Carowrna, Jackson Spnrines. 
Founded 


T >»). An Episcopal School for,Girls. 
St. Mary Ss wg Full College preparation and two 
Music, Art, Elocution. Domestic 
14 Modern Buildings, 25-acre 
Campus in mild Southern Climate. Moderate rates. 
Address Rev. Geo. W. Lay, Rector, 
NortuH Caro.ina, Raleigh, Box 17 


OHIO 


Harcourt Place School 


Enrollment. limited. 








For girls. One teacher 

to every five 

College preparatory and special 

courses including course in Home-Making. Campus of 

eight acres. Healthfulness unsurpassed. Rates $550. 

Address REv. JACOB STREIBERT, Regent. 
Out0, Gambier 








Glendale College for Women 


Suburban to Cincinnati, O. The opportunities of a 


well equipped school, and the culture and refinement of a | 


well ordered home. 
Outro, Glendale 


ety 34-4 Strictly high-grade, co- 
Grand River Institute Soucy high sade. co- 
tory school. Low rate $300.00 per year for board, room 
and tuition possible through large endowment. Music, 
New Dormitory and Gym- 
EARLE W. HAMBLIN, President. 
Outro. Austinburg, Box 11 


Oxford College for Women 


Founded 1830. Standard college course with B.A. De- 
gree. Music courses with B.M. Degree. 


Write for ‘‘Seven Points.” 


Outro, Oxford. JANE SCHERZER (Ph.D.), President. 


—as a reader 
of Good Housekeeping 


we want you to make use of these school 
pages with the utmost confidence. 

Each and every one of these schools and 
camps has been investigated and endorsed 
and is guaranteed by Goop HOUSEKEEPING. 


We shall consider it a courtesy if, when 

writing to any of them—you mention that 

you saw the announcement in Goop HovusE- 

KEEPING. 

Our School Department is at your service, 

to assist you in making your selection. 
Director, the School Department 


GOOD HOUSEKEEPING, 119 W. 40th St., New York City 


pupils. 


| Kindergarten-Primary Trainin; 
Accredited. Two-year course in theory ar 
Prepares for Kindergarten and Primary teachi 
— from Oberlin College and Conservator 

dress 


| of their own. 













v Normal courses | 
in Household Economics, Public School Music, and Art. | 
| Rates $355. | 








Ouro, Oberlin, 


The Toledo Hospital 


The Birmin 
FOR GIRLS 


“The Mountain School” 


90 girls and 14 teachers. 
preparation and courses for girls not going to 
Music, dancing, practical 
science and athletic training. J 
building with gymnasium, swimming pool and 
On Main Line Penna. 
Write for illustrated catalog 
A. R. GRIER, Pres., P. S. MOULTON, A. 
Box 110, Birmingham, Pa. 


college. 


sleeping porch. 


COURSES OF STUDY 


College Preparatory 
Modern Language 
Domestic Science 

Music, Art 


New Gymnasium and Swimming Pool 
Certificate privileges. Rooms with private bath. May 
each year spent at Atlantic City. 
Rates, $600. 


without interruption. 
and view book address 


FRANK S. MAGILL, A. M., Principal, Box Q 


hambersburg, 


Lancaster, Pa. 


Prepares boys for leading 
schools. 41 graduates last year and every one admit- 
Also well-ordered Academic Courses. 


ted to college. 


Reautiful elevated grounds. Commodious buildings, 
' Za modern equipment. Good library. 
Gymnasium. Allathletics. Terms 
$400. Personal in- 
spection invited. 
School not con- 


Chester Hospital Training School 


125 Elm Street. 


gha 


AIM —Full Development of True Womanhood 


Franklin and Marshall Academy 


ducted for profit 

Catalog. Address 
Box 426. 

Thaddeus 6. Helm, A.M. 


Edwin M. Hartman, A.M. 1 


PRINCIPALS 





school 





, >pecial 
f Music, 





Miss ROsE (.. Dean 
N, 
offers to young women 





who have 1 at least 


one year’s high school work a three years’ course in Theo: 
and Practice of Nursing. The Hospital has 150 beds wa 
is registered in the State. Address 
Supt. OF TRAINING ScHooL. 
Onto, Toledo, 1711 Cherry St. z 
== 
————. 





m School 


Founded 1853 
Healthful, invig- 
orating location 
amid picturesque 
surroundings, 
School park land 
of 100 acres. Six 
modern, home- 
like buildings for 
Thorough college 










domestic 
New $30,000 







pe 





B., Headmaster 












AMUSEMENTS 


Horseback Riding 
Basketball 
Hockey, Tennis 

Boating, Fencing 
Corrective Gymnastics 










Work continues 
For catalogue 

























Founded 1787 
colleges and technical 














Registered school of Nursing offers a 3 years’ course to 


PENNSYLVANIA, Chester. 


young women desiring to be independent and earn incomes 
For particulars apply 


CHESTER HospITAL. 


feechwood 


A Cultural and Practical School 
for Young Women 


Twenty-three minutes from Philadel phia 


OLLEGE Preparatory and 
College Departments. Con- 


servatory of Music. 
and Crafts, Art, Oratory. 


Arts 
Elec- 


tive courses in Domestic Arts and 
Sciences, Secretaryship, Normal 
Gymnastics, Normal Kindergar- 


ten. 


Field, Gymnasium. 
private baths. 


Swimming Pool, Athletic 


Rooms with 
Moderate terms. 


For catalog address 


M. H. REASER, Ph.D., Pres., Box 411, Jenkintown, Pa. 
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1 at least 
n Theory 
beds and 


>HOOL, 


nestic 
0,000 
| and 
R. 


master 


nical 
imit- 
irses, 
lings, 
rary. 
erms 


urse to 
icomes 


TAL. 




























NEW school for girls, wonder- 
fully situated and equipped, 
with distinctive methods of training 
girls for the ever-widening sphere of 
tomorrow. Five buildings. 
16 acres. All outdoor 
sports: Tennis. basket- 
ball, riding, fencing, 
hockey, skating, golf. 
Resident physician. 
Nurse, dietitian. 
Outdoor class- 
rooms three 
artesian wells 
on grounds, 
40 minutes 
from Phila- 
delphia. 
Book let. 


DEVON MANOR, 
Box 767 
Devon, Pa. 





For 
Girls 


Miss Cowles’ School 
(Highland Hall) 


Hollidaysburg, Pa. 


Miss Emma Milton Cowles, A.B., Head of School 
4 Prepares for Bryn 
Mawr, Wellesley, 

Smith, Mt. Hol- 

yoke and Vassar. 

Certificate privi- 

leges. Also strong 

general course, 

Musie, Art, Do- 

mestic Science. 

Healthful loca- 

tion, in heart 

of Alleghany 

Mountains. Pure 

spring water. 

Stone building, 

modern improvements—all rooms connect with bath. 
Gymnasium, swimming pool and new sleeping porch. 
Resident physical director and specialists in all de- 
partments. For catalogue address THE - ECRETARY. 


ISKIMINETAS 


SPRINGS SCHOOL 
FOR BOYS 


Complete college preparatory course; 
special course in agriculture. Endorsed 
by every American university. Delight- 
fully located in the foothills of the Alle- 
Modern buildings and equip- 
ment. Athletics. At Kiski nothing is 
left undone to promote the studen,.’s 
health, comfort, education and morals. 
Classes limited, affording individual 


instruction. Faculty especially qual- 
\ ified. 30th year opens Sept. 25. 
Write for catalog. Kindly address 


Department 3. 





Kiskiminetas Springs School 
Saltsburg, Pa. 














rsburg 
Academy 


Mercersburs, Pa. 


Aim of the Sehool—A thur- 
ough physical, mental and 
moral training for college 
or business. 
Spirit—A manly tone of 
self-reliance, under Chris- 
tian masters. Personal at- 
tention to each boy. 
Leeation—On the western 
slope of the famous Cum- 
ae berland Valley, one of the 
most beautiful and healthful spots of America. 
Equipment— Modern and complete. Magnificent new 
Gymnasium. Write for catalogue and ‘The Spirit of 
Mercersburg”’. Address Box 145. 
WILLIAM MANN IRVINE, LL.D., Headmaster. 


Bishopthorpe Manor 
Box 238, South Bethlehem, Pa. 


A school for girls offering exceptional opportuni- 

ties in preparation for college or for life. Certiicate 

Privileges. Special two-year cultural course for 

dish School graduates. Exceptional advantages 

in Music, Art, Domestic Arts and Science, Arts and 
afts and Expression. Junior Department. 


High, healthful location, convenient to New York 


one Philadelphia. Outdoor sports—Tennis, basket- 
all, skating, riding, swimming. For booklet address 


CLAUDE N. WYANT, Principal 





| 
| 





~ Co-educational, with Separate 
George School Dormitory Buildings, College Pre- 
paratory, also Manual Training and Sanitation courses 
for boys. 227 acres on Neshaminy Creek. Athletics. 
Friends’ management. 
GeorGcE A. Watton, A.M., Principal. 

PENMSYLVANIA, Bucks Co., Box 275. 

D . 5 =| S echaol wi - 
Linden Hall Seminary 4 fe. speek wn an 
1746. Beautiful, healthful location. Academic and College 
Preparatory courses. Music, Art, Domestic Science, Busi- 
ness. Post-graduate work. Separate Junior Dept. Gym- 
nasium. Terms $500. Send for catalog 
NA., Lititz, Box 111. Rev. F.W.STENGEL, Prin 


aa RPS a = 5 —-. = 
Shenango Valley Hospital Training 
. Registered School. Three years’ course. Educa- 
School tional requirements: High School or its equiva- 
lent. Allowance with maintenance: 1st year $6.00; 2nd 
year $8.00; and 3rd year $10.00. For particulars address 
PENNSYLVANIA, New Castle. SUPERINTENDENT. 





£ 


\de'r 

ees j tj . 

’ 

MISS SAYWARD’S SCHOOL 
_In_ beautiful suburban Philadelphia. Each 
girl individually studied. Junior, College Pre- 
parstary and Advanced Departments. Art, 
Music, Expression, Domestic Science. All out- 
door sports. Open-air swimming pool. Twenty- 
fifth year. Ilus- 
trated catalog on 
request. 
Miss S.Janet Sayward, 


Principal, 
Overbrook, Pa. 


Miss Marshall’s School 


GENERAL and college-preparatory school 
++ for girls, combining the charm of beautiful 
suburban surroundings with the educational 
advantages of Philadelphia, 20 minutes away. 
Campus of 4 acres, lake on school grounds, 
all seasonable outdoor and indoor athletics. 
Teacher for every MAIN BUILDING 
6 girls, insuring 2 name 
rapid progress. i a 
Art, Music, Ex- 
pression, Domes- 
tic Science, Cata- 
log and book of 
views on request. 


Miss E. S. Marshall, 
Principal. 


Oak Lane, Phila, 
Penna. 


' The National School of Elocution and 





4 , The oldest chartered school of Expression in 
Oratory America. Degrees granted. Public Speak- 
ing, Physical Training. English, Dramatic Art. Profes- 
sional and Finishing Courses. D. A. SHOEMAKER, Prin. 
PENNSYLVANIA, Philadelphia, 928 Parkway Bldg. 


a 


Walnut Lane School 


60th year. Oldest school for Girls in 
Philadelphia. Cty and country advan- 
tages. Early registration is advisable as 
all applicants this year could not be 
accommodated. 


IDEAL: Development of well poised personality 
through intellectual, moral, social and physical training. 

COURSES: High School Graduates; Home-making; 
College Preparatory; General Conservatory, Music, 
Cultural and Practical. 


Piano Art Domestic Seience Costume Design 
Voice Expression Short Story Writing Freneh 

Violin Secretarial Interior Decoration Germau 

Harp Sewing First Aid to Injured Spanish 
Mandolia Millinery Home Nursing Sociology 
ATHLETICS: Horseback Riding; Swimming; asketball; 
Hockey; Country Tramping; Dancing; Military Drill. 


Miss S. Edna Johnston, A.B.. Principal, Box A, Germantowa, Phila, Penna 


The Philadelphia Polyclinic School of 


N iyo Offers a three years’ course of instruction in 
4 ursing all departments of nursing. Registered in 
Pennsylvania and New York. For full information apply 
Principal, Polyclinic Hospital School o: Nursing. 
PENNSYLVANIA, Philadelphia, 1818 Lombard Street. 


9 


MARY LYON SCHOOL 


Definite college preparation in an interesting, attrac- 

tive way. All the fine arts and individual specialties. 

Unusual facilities for playtime—riding, swimming, aes- 

thetic dancing and all athletic sports. Seven Gables, 

our home for little girls. Cataloz on request 

H. M, ORIST, 4. B.. FRANCES L. CRIST, A. B., Principals 
Rex 1506, Swarthmore, Pa. 








| 














Darlington Seminary 


A developing school for girls, deligatfully situated 
on 60-acre estate in Pennsylvania's finest country. 
College Preparatory and Special Courses, includ- 
ing Art, Music, Expression. Arts and Crafts 
Strong Domestic Science De- 
partment with complete equip- 
ment. Certificate privilege. 
Advancement by subject. 
Athletics, moderate rates. For 
catalog and views address 















Christine Faas Bye, President 
Box 603, West Chester, Pa. 









RHODE ISLAND 
The Training School for Nurses 


_State Hospital for the Insane, Howard, Rhode Island, 
| offers a three years’ course of training to women desiring 


Wages first year $25. per 
Gertruve E. Craic, 
Supt. of Nurses. 


to enter the nursing profession. 
month. Address 
Ruoce Istanp, Howard. 





7 a a A school for girls, offering a broad vari- 
\shley Hall ety of courses, including college prepa- 
ration with certificate privileges to best women’s colleges. 
Beautiful old estate, 4 acres, with modern equipment. 
Northern advantages in southern climate. Catalogue on 
request. Mary VARDRINE MCBEE, M.A., Principal. 
Souta# Caro.tna, Charleston. 


~ TENNESSEE 
BUFORD COLLEGE 


A Junior College for Young Women. 
Aschool of moderate size that combines the virtues 
of the old and the new. In the education of young 
women Buford College stands for the thorough 
scholarship of the modern school, and for the gentle- 
ness, refinement, and wholesome enjoyment of the 
old-fashion finishing school. 





Splendid equipment, a strong faculty, and location 
in the Athens of the South make possible Buford 
success in realizing these two ideals 

The high standards are maintained in all depart- 


ments; Academic—correspon ing to the four years 
of high school and the first two years of college. 
Music—a full conservatory, Art, Expression, Home 
Economics. School opens September roth. 

For catalog and views address 
Baford College, Richard G. Cox, Registrar, Nashville, Tenn. 








VERMONT 


sc rere An endowed school for 
Bishop Hopkins Hall fy"? °BeSunituily lon 
cated on Lake Champlain. Well equipped buildings; out- 
door sports. Preparatory and general courses. Ask for 
booklet. Miss ELLEN SETON OGDEN, Principal. 
Tue Rr. Rev. A. C. A. HAL, President and Chaplain. 
VERMONT. Burlington, Box G. 


VIRGINIA 
For girls and 


Virginia Intermont College ; eine women. 
33rd year. Students from 20 states. Preparatory and Ju- 
nior College. Music, Art, Expression, Domestic Science. 
cialty. Large campus. Bracing Climate. 1900 

Terms $ to $300. Catalog. 
H. G. Nor 


















Music a , 
feet. New gymmasium. 
Va., Bristol, Box 127. 



















FOR GIRLS AND YOUNG WOMEN N 
Tn Blue Ridge Mountains, rare health record 

College Preparatory, certificate privileges: ¥ 
Special for High School graduates; Expression: ¥ 
Art, Music, Pipe Organ; Domestic Science: Busi 
ness; Personal attention to manners, character 
Sports: Large grounds. Students from every ¥ 

section. Rate, $295. Catalog. 
SOUTHERN SEMINARY, Box 944, Buena Vista, Va. 


ESSSSSSSSSSSSSSSSSSSSSSSSSS SSS SSS SN 


The Chatham Episcopal Institute 


For Girls. College Preparatory. Music, Art, Domestic 


















Science, Expression. Certificate privilege. Athletics. 
Gymnasium. Terms moderate. Catalogue. _ 
Mrs. ELizaBEtH May Wuuts, B. P., Principal, 


Va., Chatham, Box 15. Rev. C. O. PRuDEN, Rector. 


Randolph-Macon Academy 


For Boys and Young Men. Front Royal, Va. 

































A branch of the Randolph-Macon System. Liberal 
gifts make unusual advantages possible. Equipment 
cost $100,000. Prepares for College or Scientific 
Schools. Gymnasium, physical culture and outdoor 
sports. 26th session opens Sept. 18th, 1917. Rate 
$300. For catalog and illustrated pamphlet, address 


CHARLES L. MELTON, A. M., Principal 
Box 417 Front Royal, Va. 





using advertisements see page 6 
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Fork Union Military Academy 

A country school in the heart of Virginia. 
C.&O.R.R. New building with all modern 
equipment. High standards but no extrava- 
gances. Rates $335-$385. Aided and inspected 
by War Dept. 19th year. For catalog address 
Col, C. E. CROSLAND, B. A, (Oxon.), Pres. 

Box 15, Fork Union, Va, 





4 For Girls. Lim- 
Randolph-Macon Institute f25 2's; "ea; 
lege preparatory and special courses for those not wishin, 
to go to college. Vocal and Instrumental Music, Art, ont 
Expression. Gymnasium. Branch of the Randolph-Macon 
System. Rates $300. Catalogue. Address 
Vir . Danville. Cuas. G. Ev: A.M.. Prin. 


HOLLINS COLLEGE 


For Women Hollins, Va. 


Seventy-fifth session. Four-year college course 
leading to A.B. degree; Music, Art, Domestic 
Science, etc.; two-year College Preparatory course. 
Beautifuily situated on a 7v0-acre estate in the 
healthful Valley of Virginia. Altitude 1200 feet. 
250 students, 40 officers and teachers. Write for 
catalogue and views. Address 


MISS MATTY L. COCKE 
President Box 323 


(sae eeeneea penabonnneeanainnsaiceniaiomcemeandigthe aieiereantstameasetagsetnrnemsennemenssenes 
Southern College Historic Junior College. Girls 


and Young Women. 55th year. 
$250 to $350. Social Training. Two-year College Cour 
Preparatory and Finishing Courses. Music, Art, Expres- 
sion, Domestic Science, Tennis, Basketball, Gymr 
Students from many states. Ideal climate. Non-s 


“yas ; 
Dixie School 
(Annex to Home Place School.) For backward children. 
The aim is to (1) remove cause of backwardness; (2) dis- 
cover native ability; (3) develop possible powers for self- 
support. Atice C. Hinckiey, M. A., Director. 
VirGIniA, Richmond, Alvista Heights, 1604 Lamb Ave. 


VIRGINIA COLLEGE 


FOR WOMEN BoxG ROANOKE, VA. 
One of the leading schools in the South. Modern 
buildings. Extensive camp is. Located in the 
Valley of Virginia, famed for health and beauty of 
scenery. Elective, Preparatory and College Courses, 
Music, Art, Ex- 
pression, Domes- 
tic Science, under 
the Direction of 
European and 
American In- 
atructors. Super- 
vised athletics. 
Students from 32 
states. For cata- 
log address 
Mattie P. Harris, 
President 


Mrs Gertrude Harris Boatwright, Vice-President 





4 4 For Young Ladies. 

Mary Baldwin Seminary fefanncnen Whee, 

Terms begin Sept. 12th. In the Shenandoah Valley of Vir- 

gas Modern equipment. Students from 30 st..tes. Courses: 

ollegiate (3 years); Preparatory (4 years), with certificate 

privileges. Music, Art and Domestic Science. Catalogue. 
VIRGINIA, Staunton. 


. Formerly Virginia Female Institute. 
Stuart Hall Founded 1843. | Diocesan School for 
Girls, in Virginia Mts. General and College Preparatory 
Courses, Music, Art and Expressior Dept. New equip- 
ment. Gymnastics and field sports under trained Direc- 


tor. Catalog. Jane Co_ston Howarp, A.B. (Bryn Mawr), 
ViRGINIA, Staunton Principal 


Sweet Briar College 


For Women Sweet Briar, Virginia 


Degree accepted as basis for graduate work in lead- 
ing colleges and universities. Departments of Art, 
Music, and Home Economics. Campus of 3,000 acres 
in the Blue Ridge Mountains. Unexcelled climate. 
Out-ol-door sports the year round. 


EMILIE WATTS MeVEA, A.M., Litt.D., President. 

The Academy—on the College Campus, offers 
preparatory and general courses. 

For catalogue and views of college and academy, 
address The Seeretary, Box 18 Sweet Briar, Virginia 


Randolph-Macon Woman’s College 
Lynchburg Va One of the leading colleges for women in the United States, offering courses for 

9 * A.B and A.M. Four laboratories, library, astronomical observatory, modern 
residence halls. Scientific course in physical development. $20,000 gymnasium with swimming pool, large 
athletic field. 50 acres in college grounds. Healthful climate free from extremes of temperature. Endowment 
recently increased by $250,000, makes possible very moderate charges. Officers and instructors, 60; students, 
624, from 35 states and foreign countries. For catalogue and book of views illustrating student life. 


address WILLIAM A. WEBB, 
President, Box 48 











: eats For girls and young ladies. 
Fauquier Institute The "fs “Season” begins 
Sept. 27th, 1917. Situated in Piedmont region of Vir- 
ginia, 55 miles from Washington. A limited and thorough 
home school. Modern buildings, 5-acr2 campus. Very 
moderate rates. Catalog. Mis; NELLIE V, BUTLER, 

VirGinta, Warrenton, Box 31. Principal. 


is maintained for the purpose 
of helping you make your selec- 
tion of school or camp. 





Are you interested in one of 


All tie 


Fishburne Military School the teliening quenge 
WAYNESBORO, VA. CAMPS 


“esi yee —< open in its new $60,000 fireproof building. 

-omplete modern equipment, splendid campus, beautiful loca- . 

ne near Blue Ridge Mountains. Altitude 1300 feet. A Camps for young children, for boys and 
home-like school with high standards of scholarship and iy] i oachers ) 7 nes 
Succ Comes som baat halt ee taeh toe tee teenies girls and Jor te achers and young business 
individual attention—one teacher to each {0 cadets. Annual women.’ Camps in the mountains, on 


Spring encampment. Catalog. Rate $375. me TS 1A 
Maj. MORGAN H. HUDGINS, Principal, Box 405 lakes and on the seashore. Military and 
naval camps. 


4 ; For higher culture 
Fort Loudoun Seminary *5 | = 
3: young women. | 
Delightful location in the beautiful Shenandoah Valley. | = SCHOOLS FOR CHILDREN 
Literary and Business Courses. Special advantages in | 


Music, Art, Languages. Gymnasium and all outdoor exer- - SCHCOLS FOR THE SUBNORMAL 


cises. Opens Sept. 20th. Terms 7350. For catalog, address 


VIRGINIA, Winchester. Miss KATHERINE R. GLASS, Pres PREPARATORY SCHOOLS 


The Massanutten Academy hunts: | — FINISHING SCHOOLS 


cation, beautiful Shenandoah Valley. 100 miles from 


Washington. Prepares for college and business. Music, 3 COLLEGES 


athletics. New $25,000 Dining Halland Dormitory. Limited 


to 100 boys. $300. Address HowARv J. BENCHOFF, A.M., 
VirGINIA, Woodstock, Box 16. Headmaster 5 TECHNICAL SCHOOLS 


WEST VIRGINIA : MILITARY SCHOOLS 
reed | ATIONAL SCHOOLS 
St. Hilda’s Hall Astest or sri oar Wester ee 


Episcopal Diocese. College Preparatory, Elective Courses: i . a ee 
Music, Art, Athletics under trained director. Open-air Music, dramatic art and expression, fine 


class-rooms. A teacher to every four girls. Rates $400. and applied art, interior decoration, illus- 
Catalog. M > RIAH PEN LETON DUVAL, Prin. (former Prin- a ‘eat “ans : 
West Vircinta, Charles Town. | cinal Stuart Hall). tration, costume designing, millinery, 
Greenbrier 4 D&ESBYTERIAL MILITARY ScHoot, An landscape architecture, tree surgery, house- 
Greenbrier up-to-date military boarding school for ] Id é p ‘cs. dietetic h a oath ining 
100 boys. Inetructore—all college graduates. Bracing LOLA ECONOMICS , AE sage L Bele g, 
mountain climate, 2300 ft. altitude. On Main Line, C. & indergarten nt. ysical education 
O.R.R. Brick buildings, athletic field. Terms $300. Cat- kinde rgarte n training, p 1YS1 al ¢ m 
alog address. Cot. H. B. Moore, A. M., Principal. library science, secretarial training, photo- 
WEstT VirciniA, Lewisburg, Box 19. graphy, elc. 


WISCONSIN — 


Write the Director stating the 
Est. . Certifi iv- = 
Wayland Academy ges Scaee ovine. type of school or camp you are 


Christian home school. Both sexes. oh pate te Ist year 7 
college,all courses. 20-acre campus; athletic field; large lake 3 : as 
offers recreation. Endowment $250,000; expenses $300. seeking, an approximate idea 

Piano, violin, vocal music, elocution, stenography. Catalog. 


Wis, Beaver Dam, P.O. Box BC. Epwin P- Brown.” || to where you wish it located, 


Milwaukee-Downer Seminary {tta‘witege the age and sex of the prospec- 
pospesntety ye = Also, ol jhe hast ag — - “ i] am aati 

sc or those not entering college. usic, rt, 1'0- 7 s - 
manetic Celene. Athletics. gets of Milwaukee-Downer tive pu pl or cam per, 


ee ee ene a ae mate of the charges you wish 











-—— to pay and any other informa- 


CORRESPONDENCE SCHOOLS tion which will help him to 


understand your requirements. 





¢ e 
Short-Story Writing |||) -9m 
COURSE of forty lessons in the history, form, strac- |1| 2 He will be glad to make suit- 
ture, and writing of the Short Story taught by 


Dr. J. Berg Esenwein, for years : able recommendations. This 


Editor of Lippincott’s, 


One student writes: — “Before |||. service is without charge or 
| $7000 fer mesuneript sold. to obligation of any kind and we 


manuscript sold to 





Woman's Home Companion, Pic- |} | . - } 
} torial Review, McCall's and other || | want you to make use of it 
leading magazines.” fre ly 
Also courses in Photoplay Writ- reely. 
ing, Versification and Poetics, 


aa ao In all over One | Director, The School Department 


. N y {undred Courses, under profes- 
Dr. Esenwein ek pl sd Prat toy ee | GOOD HOUSEKEEPING 
150-Page Catalog Free. Please Address 119 West 40th Street, New York City 


The Home Correspondence School 
Dept. 67, Springfield, Mass. 
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CALIFORNIA 


Indian Lookout-Camp for Girls 

In the redwoods of California. Rainless summer. 
Swimming, horseback riding, over-night hiking trips. 
Skilled leadership in all the Camp’s activities. ooklet. 





Mrs. E. H. SAWYER. 
CALIFORNIA, Navarro. Mendocino Co. 


MINNE-WAWA $..n4,".5.8,.c4M" 
For Boys and Young Men 
Located at Lake of Two Rivers, Algonquin Provincial 
Lake, in the heart of Ontario Highlands. Unsurpassed 
for fishing, canoeing, observation of nature and wild 
animal photography. Just the camp you have been 
looking for. Wholesome moral atmosphere. Highest 
references. Reasonable terms. Write for Booklet B. 
W. L. WISE, Ph. B., Bordentown, N, J. 





rewe ° 
Camp Timagami 
The pioneer boys’ camp of Canada. Timagami Forest 
Reserve. New Ontario. For illustrated booklet, with 
detailed information, address 
Wittiam M. WuyrTe. 
New JERSEY, Blairstown, Blair Academy. 
A. L. Cocurane, Camp Director. 
CanapbA, Toronto, Ont., Upper Canada College. 





CONNECTICUT 


Camp Dewey 


75 acres on Thames River, 
Kitemaug, Conn. A fine 
place to send your boy this 
summer. Develops plhysi- 
cal fitness, mental alert 
ness, obedience, manliness 
and industrial efficiency. 
Combination of nautical 
and military drills and 
methods. Swimming, 
handling of boats, athletic 
games, etc. Tuition for 
July and August, S110. 
Booklet 


U. S. Junior Naval Reserve 
25 W. 45th St., New York, WN. Y. 


Camp Mystic 

A Summer Camp for Girls. Created and conducted by 
Mary L. Jobe, A.M., F.R.G.S. Reproduces in an Eastern 
environment—Mystic, Connecticut—her unusual experi- 
ences in the Canadian Northwest. Location: On a hill in 
oak and cedar forest fronting salt water. Main house, 
open fire. Tent Bungalows, Shower-baths, Flush Water 
Toilets, large Pavilion 100 x 120, Studio 60 x 40. Motor 
boat rraining in Camp-Craft, Boating in safe water, 

ing ir alt water, Dancing, all Field Athletics, 
; s st-Aid, Crafts, Pageants, Dramatics 

. Address Miss Mary L. Jose, A.M.,F.R.G.S. 
v York, New York City, 50 Morningside Drive 

- . 3+ Lake Senexit, South Woodstock, 
Camp penexit Connecticut. Ages 8 to 16. Limited 
to 16 boys. Healthful conditions. Home environment. 
Tennis, baseball, swimming, boating, canoeing, fishing, 
hikes, manual training, nature study, auto trips, etc. Al! 
under constant supervision. Tutoring. June 25 to Sept. 1. 
MASSACHUSETTS, Woods Hole. 1. O. Woop. 


Pn NUNTNIEN RE 2 nd ee 
aia For Girls. 250 acres in the 
Trail S) End Camp Blue Grass region on Ken- 
tucky River. Colonial house, bungalow and floored tents. 
Usual sports. Experienced Councilors. Two weeks in the 
Mountains. Trip through Mammoth Cave. Booklet. 


x : Miss MARY DE WITT SNYDER, 
Kentucky, Lexington, 366 So. Broadway. 

























MAINE 


| woods combined. All athletic sports, canoeing, dancing, 





| 


| 
| 
| 


theatricals, crafts and tutoring. Motorboats and cruising 


launch. 
PRINCIPAL AND Mrs. E. L. Montcomery, Directors. 


MASSACHUSETTs, Natick 


For Girls. On our ownisland, 
Camp Teconnet China’ Lake Me” Dining 
hall, assembly house, tents. Swimming, canoeing, motor- 
boating, land and water sports. Crafts and_dramatic 


| projects. Personally directed by MR. CHARLES F. TOWNE 


(Assistant Supt. of Schools) and Mrs. Towne. Address 
Ruopve IsLanp, Providence, 16 Eames Street. 





“— 
Camp Cobbossee 
For Boys. 15th Season. On beautiful Cobbossee-Contee 
under fragrant Maine pines. Give your boy a chance to 
enjoy wholesome port ne sports under ideal condit’ons, 
where his natural manly instincts will develop into firm 
character under the s:pervision of leading college men 
as councillors. Unenrpeened by any camp in America 
for equipment, healthful environment and popularity; 
refined surroundings and influences. Write today for 
interesting booklet and full information. 
H. R. Mooney, Advisory Director. 
R. L. Marsans, Director. 
New York, Shandaken, Shandaken Institute. 


Abbott Hill Recreation School £2 voxs 


tutor. Breaks the long vacation with 5 weeks’ profitable 

study. The exceptional equipment and delightful loca- 

tion of the Abbott School provide incentive to study and 

endless varieties of recreation. Opens July 18th. 
MAINE. Farmineton 


+7, For Boys. Inthe Maine Woods. 
Camp Katahdin opt Saanice Fishing and ali 








sports of real camp life. Horseback riding under direction | 


of a West Pointer. Mountain trips. Water sports. Games. 
Log cabins and tents. Safety, health and a good time. 
GeorcE E. Pike, B. S., RatPH K. BEARCE, A.M., 
MASSACHUSETTS, Duxbury. Powder Point School. 
or girls. Ideal camp, 


x x a F 
€ amp Moy-mo-di-y O {500 feet on Pequaket 








"| Lake, North Limington, Maine. Large bungalow, screened 


verandas. Resident physician. College graduates for 


councilors. All land and water sports, handcraft, moun- | 


tain trips, dancing. Miss Mayo, Miss Moopy. 
MASSACHUSETTS, West Roxbury. 16 Montview Street. 


CAMP BELGRADE 


On Blake’s Island—Lake Messalonskee—Maine Woods 
For boys who deserve the best 
Limited to 36. Ages 9-17. Fee $200. 
Harold J. Baily, LLB., Director, 264 Hancock St., Brooklyn, N. Y. 


— '¢ 4 
SEBAGO-WOHELO 
On Sebago Lake, South Casco, Maine 
3 camps—Girls (12-18), (7-12); Boys (6-10). The 
most patriotic preparation for service for girls in peace 
or war time is vigorous health. This is the para- 
mount object of camp life under the direction of Dr. 
and Mrs. Luther Halsey Gulick. Graded walking 
trips, swimming, diving, boating, canoeing, rowing, 
motorboating, horseback riding, tennis, gardening, 
dancing, etc., trips to the ocean and mountains, are 
all subservient to this idea. 
Send for Illustrated Booklet 
Mrs. CHARLOTTE V. GULICK, Director 
South Casco, Maine 





swimming. 





70 acre Lake 


Where boys grow brown and strong and develop the moral fibre 
of manhood. 700-acre estate. 200 acres of woods and meadow, Land 
sports, hikes and camping amid the sand dunes. Boating, fishing, 


have opportunity to ‘‘make things” in wood, iron, brass and copper 
in the famous Interlaken School shops. Interesting experiences 
on the Interlaken 500-acre farm. Registered dairy herd. Shee 
Land and water fowl. A summer's recreation with responsibility 
for useful work added. Leadership and initiative developed through 
“boy government,"’ under trained men counselors from the Inter- 
laken School—where boys learn by doing. Interlaken School prepares for all universities. 
Boys received at any time. Small classes. Catalog. Address 


Headmaster, Box 104, Rolling Prairie, LaPorte County, Indiana 


INDIANA 
INTERLAKEN SUMMER CAMP 








MID-JUNE TO SEPTEMBER 


Ponies. Boys build their own huts, their own boats— 


Sheep. 


| Camp Annabessacook 


Eggemoggin Camp for Girls 83, Maine; | 























Lake Annabessacook, 
Winthrop, Maine. Ideal 
Camp for boys. Land and water sports. Miiita drilland 
first aid taught. Carefully selected councillors. Particular 
attention to diet. Spring water. Perfect sanitation. Camp 
Mother. Apply early. For booklet address’ M. J. RYAN, 
MaIne, Lewiston, Bates College. Athletic Director. 
7. - For Boys. Lake Winnecook, 
Camp W innecook Unity, Maine. 14th season. 
Athletic Fields for all sports. Canoeing, sailing, motor- 
cruising, horseback-riding. Indian tribes, archery, wood- 
craft, auto trips, hikes. Photography. Tents and bunga- 
lows in pines. Booklet. HERBERT L. RAND. 

MASSACHUSETTS, Salem. 5 Shore Road. 

‘N 4 For Boys of allages. On shore of 
C amp y ukon Lake Cobbosseecontee, Winthrop, 
Maine. Land and water sports. Scouting, gardening, 
golf and automobiling. School studies. Bungalows and 
tents. Fishing excellent. Send for illustrated catalog. 

FRANK D. SMITH. 

New York, N.Y. City, 400 W. 148th St., 840 Audubon. 


“MASSACHUSETTS — 
Bob-White 


A Carp for Children under Twelve. Ashland, Mass. 
160 acres. Farm and camp life. Personal and affection- 
ate care. Season of nine weeks. Children accepted for 
two weeks or more. Mrs. SARA B. HAYEs. 

MAINE, Eliott. Lanier Home School. 

¥ Cape Cod, Brewster, Mass. 
Camp Setucket For children under 12 years of 
age. Bright, sunny home. Invigorating air of the pines 
and sea. Motherly and expert care. Play in the sand and 
groves. Modernized farm house. For information 
address Miss A. W. Foster, Registered Nurse. 

MASSACHUSETTS, Brewster. 











A camp for 
girls on the 
tip of Cape 
Cod. All the 
fun of life in 
and on the 
roaring At- 


lantic. 


Camp Chequesset 


Wood lore, arts and crafts, scouting, camp crafts. 

All field sports. Aquaplaning, sailing, motor boat- 

ing, swimming, fishing. Bungalows and tents. Each 

girl always in the care of an expert. Season $150. 
Write for illustraied booklet. 


William Gould Vinal, A. M., Mrs. Lillian Hale Vinal, 
Rhode Island Normal School, Providence, R. ! 





eS 

‘ ra A small well-equipped camp 
C amp Berkshire for boys of 8 to I5 years, on 
Lake Buel in the Berkshires. Lodge, tents and athletic 
field on high grounds surrounded by pines. Trips to three 
states. Counselors of experience with boys. Tuition $160. 
The Flatbush School. Dwrcut R. LITTLE. 

New York. Brooklyn, 584 East 17th St. 

‘ a Sevennen esas North Falmouth, Mass., on Buz- 
( amp Cow asset zards Bay, Cape Cod. The Sea- 
shore Camp for Girls. Safe canoeing, swimming and water 
sports. Horseback riding, tennis, basketball, field con- 
tests. Seniors and Juniors. Good food, good fan and 
good care. Address Miss Beatrice A. HUNT. 

MassacHusetts, Marlboro, 11 Church St. 


Mrs. Norman White’s Camp for Girls 
On Cape Cod, Orleans, Mass. All pleasures of life by 
the sea. Outdoor sleeping in well protected cabins. 


Limited to 35 girls from 8 to 16. Long distance phone. 
Booklet. Mrs. NORMAN WHITE. 


New_York, New York City, 124 West rroth Street. 

; All the fun of camp, all the care 
Bonnie Dune of home, given a few boys (8-14 
years), on breezy, sunny, healthy Cape Cod. — 

Mrs. Dwicut L. RoGERS, Housemother and director. 


Mr. Dwicut L. ROGERS, JR., wis 
Business Mgr. and Co-director. 


Connecticut, Berlin. 


MICHIGAN — 
Hayo-Went-Ha 


One of Michigan's greatest camps. Limited to 100 
Boys. Ages 12-16. Splendid equipment. Strong leader- 
ship. Write for illustrated booklet. 3 ss 

F. P. KNapp. 


MICHIGAN. Detroit. 411 Association Bldg. 


= : : 
Spring Hills 
Girls’ camp on lake in northern peninsula. Large 
bungalow, portable house tents. Auto, motor-boat, canoe 
trips; sports; crafts; dancing; dramatics. Season $125. 
Booklet. IpA MIGHELL, Ph.B. 
ILtrnors, Chicago, 3413 Jackson Blvd. 























el é 
Camp Tosebo 

Onekama, Michigan. Under the management of Todd 
Seminary for Boys, Woodstock, Illinois. ‘ishing, hiking, 
boating, swimming. Sound bodies and clean minds de- 
veloped by outdoor life in a wonderland of woods and 


water. Address : 
Nose Hitt. 


ILttINots, Woodstock. 


In using advertisements see page 6 15 








NEW HAMPSHIRE 


“ad. Windsor Mountain Camps 


FOR BOYS 


July and August; also fall and winter. 
Windsor— 2000 feet. 
Machine and handcrafts. 
scouting, large playhouse for rainy days. 


bin making, 


and play with safety our aim. 


HILLSBORO, N. H. 


1570 acres with two lakes and Mt. 
Permanent kiosks, water-power mill, electric lights. 
All 1 eld and water sports, overnight hikes, log 
rreparedness 
For illustrated booklet address the 


Manager, 48 Boylston St., Boston. 


Pres., L. R. BUKNETT, M. D., 
V. BROWN, 

C. EBERHARD, 

Manager, O. L. HEBBERT, 
Physician, C. B. LEWIs, M. D., 
Resident, H. B. SEIKEL, 


Treas., G. 
Secy., 


DIRECTORS 

Phys. Director Tufts College 

Mgr. of Athletics Boston A. A. 

Phys. Director Boston Athletic Ass'n 
Phys. Director Boston Y. M. C. Union 
College Physician, Rutgers 

Dir. Fellowship House, Waltham 


H. H. BALDWIN, Membership Secy. Y. M. C. U. Gym. 


is 
Camp Fairweather 
For Girls. Clear water lake, sand beach, pine groves, 
Land ‘and. Water. Sports, Mountain Trips, Horseback- 
riding, Folk: Dancing, Crafts,. First Aid. Illustrated 
booklet. 6th season.~ Miss MATILDA D. FAIRWEATHER. 
New HAMPSHIRE, Francestown. 


Camp Weetamoo {%,Si"s. 


Lake Pleasant, 
New London, N. H. Miss 
Florence Griswold, Director; nine years with Aloha 
Camps. Social Hall, sleeping tents, screened sleeping 
lodges, spring water, up-to-date sewerage, crafts, tennis, 
swimming, canoeing. Illustrated booklet. Miss Gris 

RHODE ISLAND, Providence, 141 Prospect 

> = Stinson Lake, New Hamp- 
Camp Eagle Point shire. Spend a summer 
among the mountains, with experienced leaders. Fully 
equipped camp, horseback riding, land and water sports, 
mountain climbing; craft work. 
VirGINIA E. SPENCE 
New York, New York City, 210 } 


MONTANA 


Cedarvale Ranch Camp 


Give your boy a real outing in a home of distinctive 
features amidst refined surroundings. 


Terms moderate. Circular, references on request. Address 
MOoNrTANA, Hillsboro 


NOVA SCOTIA 


Camp Weskawenaak Nov Scotia's Seashore 


letics, dancing, sea bathing (sand beach of our own); 

careful supervision; farm food; pure water, new bunga- 

low; sleeping porches; tents. For booklet address 
(Miss) J. E. Taytor. 


Nova scotia, Halifax Spring Garden Road 


NEW YORK 


Poi Sa For boys. Catskill Mountains, near 
Ky le Camp Rip Van Winkle’s Rock. Model bun- 
galows, no tents. All land and water sports. Two base- 
ball diamonds, two tennis courts. Rifle range; military 
drill, Amusement hall, piano and billiards. 

Dr. Paut KYLE, Kyle School for Boys. 

New York, Irvington-on-Hudson, Box 503 

3. . Adirondack Mts. A superior camp 
Camp Gahada for boys. Ninth season. Patrons 
from eleven states. References. Complete equipment. 
Portfolio of many camp views on request. Dr. W. L. 
Anderson, Yale; A. D. Sutherland, Phillips-Andover, 
Associates. WitiraM B: Erner, Director. 

New York, Schenectady, Box 686G 


Lake, N. Y. 


125 





— Eagle A Summer Cam 

Owaissa ;,3% vec sae 

and 17. Health, Happiness, Sports, Instruction. 
Mrs. Grace T. LapHaM, Director. 


The Mother's Helper and Elementary School. | 


New York, New York City, 870 Riverside Drive 


Camp Harmony 
Jamesport, L. I. Health, happiness and careful super- 
vision for girls from 8-16 years. For information, write 
Mrs. W. M. STONEHILL. 
New York, Brooklyn, 209 Seventh Ave. 
™ Tale : Y« ger boys exclusively. 
Camp Wake Robin fhirtéenth season, Mak 


door life, including woodcraft, nature study, manual train 

ing, swimming and all sports. i 

modern sanitation. Booklet Mr. H. G. LittLe, 
N.Y., Woodland. Lincoln High School, Jersey City, N.J 


a tet oF For Boys. Lake Mattawa. ( 
Massee ( amp kill Mountains. Only 4 hours 
from New York City. 


2000 feet elevation. Finest equip- 
ment. Ages 7-16 years. 600 acres. Purest water, safe, 
sanitary, 2 lakes. All water and land sports. Expert 
Tutoring. Illustrated booklet. 


W.W. MAssEE, Ph.D, 
New York, Bronxville. Massee Country School, Box C. 
%,. ~~ 
Camp Cedar 


Ideally located, Schroon Lake, Adi- 
Girls, Senior and Junior. 


rondack Mts. 8th Season 
Ref. req Exp 
“Wonderful fun,’’ swimming, canoes 
hikes, Exc. to Lake George Cottage, tents, fine table. 
No studies, ‘‘ Real recreation.” Illus. booklet. Miss Fox 
PENNSYLVANIA, Philadelphia. 4048 Chestnut St. 


‘ 7 4 
Camp Rushing Waters 
For small boys. _In the Catskills. Limited to 12 boys, 
$7 to13. Family-like environment with expert super- 
Best of food. All safe sports Season $125. 
MR. AND Mrs . R. MARSANS, 
New York, Shandaken, Ulster Co 


CAMP BEACON 





: 1 su Horseback riding, | 
hiking, motorboating, fishing, camping. Table unexcelled., 





for twenty Girls between the ages of 13 | 


Make | 
your boy happy, strong, self-reliant through an out-of- | 


Matured supervision and | 


ats- | 


For | 
Councillors. 
tennis, dramatics, | 


Gentleman's private preserve 


dack Mts., 
Exceptional camp for healthy, refined boys of particular parents only 


OHIO 


in . The Lake Erie 
Wah-pe-ton Lake Erie, near 
Every convenience for safety and comfort. Waterproof 
tents with floors. All land and water sports. Best of 
food. Rugged outdoor life for boys from 8 to 16 inclusive 
Reasonable fee. _ Illustrated booklet. C. A. Durr. 
Out1o, Painesville, 141 Lusard Place. 


PENNSYLVANIA 
Dan Beard Woodcraft Camp & School 


In charge of the famous scout himself. On shore of beau 
tiful Pennsylvania mountain lake. Dan Beard will help you 
make a real American of your boy. Make muscle, mind. 
morals, manhood. Address WINTER QUARTERS. 

New York, Long Island, Flushing, 89 Bowne Ave. 


Boys’ Camp. Ona 
Ashtabula, Ohio 





v4 For girls. On beautiful Naomi 
Pine Tree Camp Lake, 2000 feet above sea, in 
pine-laden air of Pocono Mountains. Four hours from 
N. Y. and Phila. Experienced councilors. Tennis, basket- 
ball, canoeing, ‘“‘hikes,’’ horseback riding. Handicrafts, 
gardening.Tutoring. 6th Season. Miss BLANCHE D. PRICE. 

PENNSYLVANIA, Philadelphia, 309 W. School Lane. 





VERMONT 


WALDHEIM 


Harvey Lake, West Barnet, Vermont 
For Boys 


Juniors, 8-13; 
Seniors, 14-18 
All land and water 
sports, horseback 
riding, manual 
training. 
Unique opportu- 
nities for learning 
French, German 
and Spanish. Daily 
instruction free of 
charge and actual 
use in camp life. 
Rate—$200 for the 
season of 9 weeks. 
References ex- 
rae changed. Booklet. 


Otto P. Schinnerer, Columbia University , New York City 





| Camp Passumpsic 


Lake Fairlee, Vermont 
: . WILLIAM W. CLENDENIN. 
New York, Mt. Vernon, 120 Vista Place 


For Young Boys. 


(Oe oteg NAAT a 


Camps for Girls 
Locations: Fairlee,Vt., Sonth Fair- 
lee, Vt., and Pike, N. H. 

3 distinct camps—ages, 7-13, 13-17, 
17-25. Fun, Frolic, Friendships. 

Swimming, canoeing, horseback rid- 
ing, tennis, basketball, baseball. 
Handicrafts. Dramatics. Music. 

Character development, cultivation 
of personality and community spirit. 
Vigilance for health and safety. 

12 yearsofcamplife. 1000 girishave 
been in camp and not a single serious 
accident. Mr. and Mrs. Gulick's per- 
sonal supervision. Splendid equip- 
ment. Regular season July and Aug- 
ust. Long season, June 15th to Sept. 

2'th. 64-page illustrated booklet. 
All co nselor positions filled. 

Mrs. BE. L. GULICK 
269 Addington Road, Brookline, Mass. 7 


ve 104 NNR Ee 


| Camp Wyoda 


Lake Fairlee, Vt. 
zirls. Personal care under supervision of Camp Mother. 
All land and water sports, handicraft, dancing. Booklet 

Mr. and Mrs. HARVEY NEWCOMER, 


New York, Yonkers, Lowerre Summit Park 


5000 acres. Long Lake, Adiron 
Heart of the Wilderness. 


Character development, 


New York. | 


tutoring and rational outdoor sports under experienced physicians and university graduates 


Pure spring water, milk, cream, from estate; plenty wholesome food. 
Terms moderate. 


107 WEST 76th STREET, Apartment 8, New York 


Handsome booklet on request. 


LOUIS C. WOODRUFF, A. M. 


equipment. 


June Good Housekeeping 


Fine buildings, tents and 


No extras. References. 


The Ideal Home Camp for Young | 


WYNONA 


CAMP FOR GIRLS 


ELECTING a camp for a 

worth-while summer for 
your daughter merits scrious 
consideration. For just this 
reason Wynona Camp has pre- 
pared a catalog explaining the 
Purpose of the Camp, and with 
illustrations of camp activities, 

Wynona has a wonderful lo- 
cation in a pine forest on Lake 
Morey at Fairlee, Vermont, 
near the White Mountains. Alj 
popular field and water sports 
and other recreations, under 
careful supervision, make up 
interesting days. But write for 
the catalog. 

The Director, 260 Summer Street 

Fitehburg, Mass. 


Camp Vermont for Boys 
Grand Isle, Lake Champlain. An unusual camp with 


an exceptional Council. . i 
; EARLE M. GERrRISH, 


VERMONT, Rutland, 85 Park Ave. 


CAMP CHAMPLAIN 


offers to boys an idea! vacation with all 
the sports of land and water. Motor- 
boats, rowboats, canoes, hikes through the 
woods and mountains, over-night camp- 
ing trips, horseback riding, base-ball, etc. 








CAMP CHAMPLAIN is in the pines on the 
shore of Malleti’s Pay, between the Green and 
Adirondack Mountains. $175 for the season 
of 9 weeks, $100 for one month. 24th season. 


Send for illustrated booklet 


WM. H. BROWN, 313 W. 83rd Street, New York City 


Among the cool 
of | Vermont. 


For Girls. 
Camp Wuttaunoh mountains 
Horses, swimming, organized sports, nature study, 
handicrafts, social games, dramatics, $150. No extras, 
Accommodations for parents provided. Booklet. 
Mr. AND Mrs. E. A. SHAW. 

VERMONT. Northfield, R. D. 3. 

‘ 7 “hs A boys’ camp in the Green Moun- 
Camp V ershire taine of Vermont. 2000 acres of 
field and forest. Under medical supervision. Pure 
spring water and fresh country food. Near Lake Ely and 
Lake Fairlee. $125 for season. Booklet. 

E. E. Taytor, Superintendent. 

VERMONT, Strafford. 


The Tela-Wauket Camps 


FOR GIRLS. ROXBURY, VERMONT 


Seniors, 14-20; Juniors, 10-14. 200 acres of wooded 
mountain-side and meadows in the very heart of 
the Green Mountains. Private pond for water 
sports. Athletic fields. Clay tennis courts. Camp- 
ing trips. Daily horseback riding over mountain 
roads and trails. No charge for horses or instruc- 
tion. Rustic sleeping bungalows. Assembly hall for 
dancing, music and games round the big fireplace. 
Screened dining porches. Enthusiastic counselors. 
All counselor positions filled. Illustrated booklet. 


MR. & MRS. C.A ROYS, 10 BOWDOIN ST., CAMBRIDGE, MASS. 


WISCONSIN 
For boys. 14th 


Wisconsin Highlands Camp Season. in the 
beautiful lake region of Wisconsin, a night ride from ¢ ni- 
cago. Select boys. All water and land sports, tutoring, 
| music, manual training, photography, camping and canoe 
trips. Boys ten to sixteen. One mature counselor for each 
five boys. W. J. MoNILAW, M.D., Director 
Ittinois, Chicago. University of Chicago. 
‘ : = For Boys. On Lake Mendota, 
( amp Indianola Wisconsin. Beautiful and health- 
ful location. Complete equipment. We give piel 
kind of vacation they wish for, and the kind that paren 
want their sons to have. Catalog. 
F. G. MUELLER, 
WISCONSIN, Madison, Camp Indianola. — 
‘ . on For Girls. 50 Acres in tie 
Camp Idyle Wyld “Big North Woods"; 1900 tt 
above sea level; on a chain of 27 internavigable lakes; Hs 
mile of sandy beach; healthful as Colorado. All resi on 
camp activities and some extras. Expert arcey seg 
| instructors, and guides. Let our booklet tell the te t. 
Wisconsin, Three Lakes. Mrs. L. A. BIsH« 


Director. 
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Franklin Simon g Co, — 


A Store of Individual Shops 


ee Ma TH 


Fifth Avenue, 37th and 38th Sts., New York 


New Summer Fashions 





Shirtwaist Dresses 
Seno? 


; and 
‘louses 


men, 


Misses and Girls 


No. 334— Misses’ 
and Girls’ Middy 
Blouse of white 
English drill, with 
Copen blue collar, 
cufis, belt and pip- 
ings; slip-over 
model with three 
pear! link buttons. 
12 to 20 years. 


Special 1.25 


336 


No.336—-Women’s and Misses’ Smock 
of cotton trouville cloth, in Copen, rose, 
green or white; white cotton faille collar; 
hand smocked; pearl buttons and braid 
loops, detachable slip-through belt. 
Women’s sizes 32 to 40 bust. 


Misses 14 to 20 years. 
‘ Special 2.65 





Prompt Delivery Free 
Aaa | in the United States 
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No. 338 — Misses’ Silk Shirtwaist 
Dress (/wo-piece model) of crepe de chine, 
in pink, light blue, Copen, rose or white, 
soft roll collar, cluster tucked waist and 
turn-back cuffs trimmed with pleated crepe 
de chine frills, velvet ribbon tie; skirt with 
simulated pockets edged with pleated frills, 


wide belt, pearl buttons. 
14 to 20 vears. Special 18.50 


No. 340—Misses’ Voile Shirtwaist 
Dress (one-piece model) of striped voile in 
Copen, rose. green, lavender or black-and- 
white cluster stripes; white voile waist with 
yoke, straps, cuff and belt of striped voile, 
striped voile skirt with two wide tucks. 


14 to 20 years. 
Special 6.75 
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FUR STORAGE—Dry Cold Air heel Method 
FURS REPAIRED AND REMODELED at Moderate Prices 
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HERE are white clothes that are really white 
and there are white clothes of the same ma- 
terial that seem white until placed beside per- 

fectly laundered garments. Assuming that the handling 
has been equally good in both cases and that the sun 
has shone the same on both, there is but one reason 
for the difference in color—the soap. 


Ivory Soap, because of its rich thick suds, removes 
every particle of dirt from white clothes. It rinses 
so easily that none of it remains in the fabric. Its 
own whiteness enables it to wash the snowiest pieces 
without leaving even a suggestion of. discoloration. 


IVORY SOAP.... * 


Factories at Ivorydale, Ohio; Port Ivory, New York; Kansas City, Kansas; Hamilton, Canada 


Tune Good Housekeeping 


And, most important, it is so pure and mild that it 
permits this thorough washing of the most delicate 
linens, silks, laces, and all other dainty materials 
without affecting the weave or finish in the slightest 
degree. 


Simply follow these four general rules and your white 
clothes will be your pride: 


1st. Wash one piece at a time. 

2nd. Use lukewarm water 

3rd. Wash by working garment up and down in 
suds; do not rub garment on a washboard nor 
rub soap on the garment. 

4th. Use Ivory Soap—nothing else. 
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Her first meal 
away from home 
Bread mother 
made with 
Yeast Foam 


Remember the keen appetite of your 
schoo! days? Doesn’t the memory of 
*“‘motncr’s bread’? come smacking to 
your lips again? An eminent author- 
ity recommends /omemade bread and 
says: * How does the stomach respond 


to bread and milk and bread and 
butter? The response is very vigorous 
and satisfactory, particularly if the stomach 
in question is that of a hungry school boy 
or girl.” 


Use Yeast Foam 
Bake at Home 


Because it reduces the chances for mistakes 
through its reliability. Yeast Foam has been 
making a large portion of America’s good 
home-made bread for nearly forty years. 
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j 
A five-cent package makes thirty loaves, 

Be sure to follow the easy 

directions on every 

package. 









Magic Yeast 
Yeast Foam 

Just the same 

Except in name 
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June Good Housekeeping 


With Every Fish 


Serve Lemons. For Attractiveness— 
for Flavor—for Digestion 


ere cooked dish that looks inviting is already half digested. 
If also favored well the charm is made complete. 


Lemons as a garnish, and a dash of lemon juice for flavor 
make scores of dishes epicurean that would be plain without them. That little 
care in achieving this perfection is doubly paid back in the benefits derived. 

There’s more than merely ar¢ in garnishing. Why let fish, meat and game 
lack the health fulness that lemons aad? 

SUNKIST Lemons come from California. They are mechanically washed 

until each is absolutely clean. Then wrapped in fresh, crisp tissue and packed 
in brand new boxes. Sunkist are practically seedless, bright-colored, waxy lemons. 
Because of fewer seeds they are more easily sliced and quartered. Such lemons 
are best for garnishing. 

Delivered to you by your dealer in the original wrappers—if vou insist—all 
ready for your table. In order to keep lemons most satisfactorily leave the wrappers 
on the fruit. This prevents the air from shrinking the skin. 


Boston Cooking Califor nia Ss 


School Recipes— 


An Illustrated Book ‘‘Lemons for 
containing 200 Orange 


and Lemon recipes by Usefulness ad 
authors of the famous 

Boston Cook Book 

sent without charge (622) 


to housewives who 
answer this advertise- 


ment. Send for copy Uniformly Good Lemons 


now, giving your deal- 


er's name and address. ~ Bi 

Also please state your > gt a 

greatest single use of CALIFORNIA FRUIT GROWERS EXCHANGE Su . 
3 % . j 


lemons. Dept. M79, Los Angeles, Cal. 


t 


&. 
A Co-operative, Non-Profit Organization of 8000 Growers y 
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Washing Do. 
No hands i 
can wash ‘. 

so clean ; ) 
as this an 


Only two cents an hour, 
am, is all it costs to do a w¢ 
with the Thor Electric Ws: 
Machine. Two cents an ho 
pay for the electricity to da 
washing and wringing. A 
Ornoorery © TL bbing and w 

: ear that a 
clothes — 

t to get in 
Thor. Se 

d we will te 
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Wherever, 
Is Ele 


Just attach the 


a lamp socket 
the button. If 
a Delco or oth 
electric light sy 
will furnish 
motor to rup t 


Sok 


o4 


and Dealer’s Name (oo een 


absolutely free. Tells all about how to make washday , urw. Gnd 


¢ 413 Yonge St., 


easy and how to wash clothes cleaner. We will also 1 am interestea. 


nearest Thor dealer. 


ca 


send you the name of the nearest dealer who can =” «page boot. 


* 


show you this wonderful machine. Thecoupon .“ 


brings all—absolutely free. Send it today—now. Ps Pe Sh 


i 29 South Clinton Street 
Hurley Machine Co. Dept. A210 Chicago 4 Oddone assailed 
147 W. 42nd St., New York 413 Yonge St., Toronto a 


Manufacturers also of the Thor Electric Ironing Machines and the Thor Electric Vacuum Cleaners o 





In using advertisements see page 


FAIRY SOAP 


for toilet and bath 


Users of this white, pure soap are 
pleased, first, by the convenient oval 
shape of the cake, which fits the hand. 


Next, they appreciate its floating 
property and enjoy its rich, creamy, 
cleansing lather. 


Finally, they experience the sense 
of grateful refreshment which follows 
its use in toilet and bath. 


These agreeable qualities are due to 
2m o oes) am or-ba-) 40) =) (-101 6(6) ome) amos 010) (.-moet- te 
terials, combined with expert soap-mak- 
ing skill. With all— Fairy Soap costs 
but 5c’a cake. 


THE W.K. FAIRBANK company 


‘‘Have you a 
little Fairy in 
your home?”’ 


176 June Good Housekeeping 





Would you like an expert’s advice 
on room decoration? ‘Then send for 
“The Rug and the Color Scheme.” 
It shows you in full color a number 
of scenes with 


KlearflaxX 
LINEN RUGS 


on the floor, and tells you how you 
may vary the schemes. It also ex- 
plains clearly and simply how to plan 
any room. Write to our West Duluth 
office for it—it’s free. 
_ You can get Klearflax Linen Rugs 
in Taupe, Black, Blue, Greens, Grays, 
Browns and Rose, in these sizes and 
at these prices; 
27X54 in. .$4.50 
30x60in.. 5.60 8xIoft.. 35.60 
36x72 in.. 8.00 QxXI2it.. 48.00 
54xX90in..15.00 12x15 ft.. 80.00 
$4.00 per square yard in stock 
widths, any length. (Prices somewhat 
higher in the Far West and South.) 


6x 9 ft. .$24.00 


Distinction: 


Individuality: Charm 


HEY are unlike any rug you ever saw 
before, as distinctive and individual as an 
Oriental or an Axminster. They are pure 


linen, compactly woven, thick and heavy. 
They have all the characteristics of fine linen 
in any form, all its unmistakable quality of 
charm. Durable, mothproof, and easily 
cleaned—they are ideal all-year rugs for every 
room in your house. 


All dealers keeping representative stocks 
of rugs and carpets will gladly show you 
KlearHax Linen Rugs. 


KLEARFLAX LINEN RUG COMPANY 


Mills, General and Sales Offices West Duluth, Minnesota 
New York Office, 212 Fifth Avenue 


SSS 
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Copyright, i917, Kellogg Toasted Corn Flake Co, 


| Always ready for Kellogg S 
Toasted Corn Flakes ~ 


Children tire of drinking milk; but the wise mother 
smiles and pours the milk plentifully into a big bowlful of 
Kellogg’s. Children are always ready for Kellogg’s—the TOAST 
original Toasted Corn Flakes, thin, crisp and appetizing. Cc 0 R he 


KRUMBLES is Kellogg’s all- 
wheat food. Every single tiny ee 


shred is thoroughly toasted. 


THE SCHWEINLER PI 
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